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I. 



3)ie atpeiteSIu^gabe metne§ ptat^ 
tifd^en SRatgeBerS tft Bereits ber* 
griffen unb l^atte biefette einen un* 
ertoartet fd^nellen Slbfa^. 3)a§ 
aeugt bobon, bafe boS 95ud^ an 
|)raltifdöen SBtnlen, (Sebiegenl^eit 
wxh 9let(f)]&Qlttgf eit alien im ^anbel 
Befinblt(f)en tpeit übertrifft. 

Um ba^ 93udö nod^ mel^r ^3o^3uIär 
gu madden, l^abe tdE) bie britte 2Iu§- 
gaBe bergröfeert unb ätoar um 
84 die^epte. 5Der 5ßrei§ jebod^ tft 
berfelBe tpie Bet ber erften 2lu§* 
gaBe. 

S)a Befanntlid^ ein Sud^ niemals 
fel^Ierfrei erfdEjeint, fo mödEjte id^ 
um ein tpenig JRudtfid^t Bitten; aud^ 
nel^me id^ eine ©orrectur irgenb 
eines greunbeS ober ©oHegen ban- 
lenb entgegen. 

S)er ^rI^3]&aBetifd^ georbnete 
„^ßraftifd^e SRatgeBer" ift für iebm 
aSädEer, fei er 93o6 ober SIrBeiter, 
eine unentBel^rlidöe ^anbl&aBe. 

©erfelBe ermöglidEjt eS jebem in 
bief€m i^ad}e BefdEjäftigten, fei er 
2tnfänger ober ©rfal^rener, eine 
mobeme Sädferei in ber feinften, 
fotoie in einer toeniger Befferen ®e- 
genb gu fül^ren. gcmer entl^SIt 
berfelBe einen Slnl^ang für ben 
^otelfonbitor unb ift eS biefem 
moglid^, allen mobernen 2tnforbe* 
rungen geredet gu toerben. 



DEDICATORY PREFACE. 

The second edition of my Prac- 
tical Guide is already sold out, 
having found an unexpectedly 
quick sale, an indication that 
the book is hardly equalled by 
any now found in circulation in 
regard to practical hints, thor- 
oughness and number of excel- 
lent recipes. 

To increase the value of the 
book still more, I have added 
84 recipes to the third edi- 
tion. The price, however, is 
the same as the first edition. 

As a book is hardly ever free 
from errors, I will esteem it a 
favor if any criticism is offered 
and errors pointed out. 

The alphabetically arranged 
Practical Manual is an indis- 
pensable guide for every baker, 
whether the latter is a proprie- 
tor or working for day wages. 
It enables everyone having 
this occuption — even the in- 
experienced one — to conduct a 
modern bakery in the most ex- 
clusive as well as in any other 
locality. 

The manual also contains a 
supplement which is intended 
for the pastry cooks of hotels. 
With it, such a x^ne can do jus- 
tice to all demands made upon 
him. 



2)a bem Slutor BefonbcrS ber The author of this book had 
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beutfd^ emgeiDatiberte konbitor 
am $ersen liegt, Iiat er ha^ 'idnä^ 
in engltfdöer utib beutfd^er ©^3rad^ 
erfd&emen laffen, urn benfelBen bte 
tDtllfommene ©elegenl^eit äu ge- 
ben, ftdö Quf eine fd^nelle 2lrt bie 
englifd^-fa(f)männifdöen SluSbrütfe 
onäueignen. 

dhin geftii^t auf cine langjäl^ri- 
ge S:ätigfeit in biefem ^^Ciije nnh 
mit bem Setüufetfein in biefer Ian- 
gen Seit in SJeuifd^Ianb, (Suvopa, 
mtb in bm ^Bereinigten ©taaten 
SImerif oS genug Senntniffc auf bie- 
fem Oebicte gefammelt äu l^aben, 
erlaube id) mir, biefelben meinen 
arbeitenben Soßegen gur SSerfii^ 
gung 3u fteßen. Sd^ bin über- 
geugt, ba^ jcber, ber fid^ biefe§ 
^ud) aneignet, ieber mobernen ^n* 
forberung geredet toirb. 

®er Stutor ift tpol^lbelannt m\b 
fielet bie .^latfad^e feft, ba^ er in 
crftllaffigen ©efd^aften, „$ome 
mabe" fon)te in anberen SBädfereten, 
immer gur öoUften Sufriebenl^eit 
feiner Strbeitgeber feinen 5ßoften 
Vertreten, unb ba^ (Sefd^äft in ie- 
ber ^infid^t gel^oben l&at. 

©0 möge benn biefe§ Sud^ swr 
aSeröoIIIommnung meiner arbei- 
tenben ßollcgen bienen, iebe Sädfe- 
rei aufbauen unb jebem reid^e 
grudEjt bringen. 

Tili foßegialem ©rufe, 

2)er Serfaffer. 



especially the foreign - born 
baker in mind in compiling 
this manual. For this reason 
the recipes are published both 
in German and English. This 
gives the foreigner a welcome 
opportunity to become readily 
acquainted with expressions 
used by the baking profession 
in this country. 

The compiler has had an ex- 
perience of many years in bak- 
eries of Germany, Europe and 
the United States. His practi- 
cal knowledge of the trade 
prompts him to put this book 
at the service of his co-labor- 
ers. 

I am convinced that every 
baker using this manual will be 
able to meet each and every 
demand made on him in the 
modern baking business. 

The author is well known 
and has worked in first-class 
bakeries, always to the entire 
satisfaction qf his employers, 
whose interests he has always 
advanced. 

In this spirit, I send out this 
book. May it aid in perfecting 
the working members of my 
profession, advance every bak- 
ery and bring results to every- 
one. 

Yours Fraternally, 

THE AUTHOR 
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II. BREAD BAKERY. 



SALT-RISING BREAD. 



Urn biefeB 95rob au madden, 
fd^tnelat man 2 Unaen ©ala, 2 Un- 
gen Sudter unb 3 Unaen Safing 
©oba in einem Siter l&eifecn SBaf- 
fer unb läfet e§ oblül&Ien Bi§ man 
bie ^anb bavin Italien lann. 9?ad^* 
bem mad^e einen bünnen ©t^onge 
bon SBeiaenmel&I, feifee ii^n an ei- 
nen mannen 5ßla^ für 3 — 4 ©tun- 
ben unb laffe ilin 2 mal gut l^böö- 
lommen. ^efet gebe no^ fot)ieI 
SWei^I Ijinau für einen mittleren 
fd^Ianlen S^eig. SBeitere Sei^anb- 
lung tt)ie jebeö Srob, toeldöcS in 
fleinen 5ßfannen gebadfen toirb. 3u- 
dter unb ©d^mala toirb bei biefem 
95rob nid^t bertoenbet. 



To make salt-rising bread, 
dissolve 2 oz. of salt, 2 oz. of 
sugar and 3 oz. of baking soda 
in one pound of boiling water. 
Leave it stand to cool so your 
hand can stand it. Mix in flour 
enough to make a thin batter; 
put tnis in 4-quart can and 
stand in warm place, or keep 
warm in hot bath about 3 or 
four hours, or until it rises 
twice its original height. Now 
make a medium, stiff dough out 
of this sponge, form it into 
loaves of bread and follow 
methods the same as yeast 
bread. No shorterting is re- 
quired. 



BREAD. 



a3^im ©^^ongefe^en Iiaben id> im- 
mer bie ®rfa|rung gemadEjt, ba% 
ein fefter ©t)onge ber Beftc ift. gum 
93eif|)iel: 3u bier 5ßail S:eig feftt 
man 2i/^ 5ßail für ©|)onge unb 
gibt ft)äter, nad^bem ber ©^3onge 
fertig ift, 11/2 ^ail SBaffer batan. 
Tlan muß öorfid^tig fein beim 
©|)ongefe^en, ba^ bie 2;entt)eratur 
be§ 3Baffer§ nidfit an l^eife ober ^n 
falt ift je naä^ ber SBitterung. 
SSiele 93ädfer fe^en ben ©^3onge au 
l^cife unb berberben baburd^ ba^ 
ganae Orot. 

aWan nel^me niemals mei^r al§ 
ein l^albeg 5ßfunb ©ala für einen 
5PaiI. 

S^otia.— ein 5ßail ift 10 Quart. 



In setting sponge, I have al- 
ways had the experience that a 
firm sponge is the best. For 
example : for 4 pails of dough 
set 2j^ pails of sponge. Add 
later, when the sponge is ready, 
1J4 pails of water. One must 
be careful in preparing the 
sponge in order that the tem- 
perature of the water shall be 
neither too hot nor too cold, 
according to weather condi- 
tons. Many bakers make their 
sponge too hot and conse- 
quently spoil their bread. 
Never take more than ^2 pound 
of salt for 1 pail. 

N. B. — A pail is 10 quarts. 



Sn einem 5ßail SBaffer fommt 1 
$ßfunb ©ornmelil, 3 Unaen Sleifd^- 
mann'g g)eaft, y2 ^Pfunb ©ala, % 
^Pfunb 3udfer, 14 ^Pfunb ©d^mala. 



STRAIGHT DOUGH BREAD. 
(With Cornflour in the Mixture.) 

Add to a pail of water 1 



pound corn flour, 3 oz. Fleisch- 
mann's yeast, yi lb. of salt, }i 
lb. sugar J4 lb. lard. Make the 
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3Kan maije fdEiIanleti Xexq ; toetin 
bet Xexq i^erouf lotnmt, ha% toenn 
man mit bet ^anb Ijtneinfälirt, 
berfelBe aufammenfäHt, ftöfet man 
ii)n öoHftönbig gufammen, lafet ii^n 
tpteber Quföel&en, ftöfet il^n iDteber 
äufammen utib Bringe benfelBen 
Quf bte SSend^. 

S)ann tpiegt man ben S^eig in 
©tüdfen ab, mad^t biefelBen runb, 
fe^t 12 ©tiidf Quf cine ^Pfonne, in. 
bem man 4 unb 4' mit ©dEjmala Be* 
ftreid^t. 

aWan laffe fura gelten, BeftäuBt 
biefelBen mit SWel^I unb BädEt fie in 
einem normal gel^eigten Ofen. 



dough not too stiff. Repeat- 
edly let the dough become light 
and work it each time with the 
hand. Set it to become light 
again and do as before. Do 
this at least twice. Then 
bring it to the bench. 

Next weigh the dough, first 
cutting it into pieces; make 
the latter round, put 12 of these 
in a pan and rub over with 
lard, always four at a time. 

Set these loaves to rise for a 
short time, sprinkling them 
with flour, and bake them in an 
oven heated to a normal tem- 
perature. 



GRAHAM BREAD (Straight Dough.) 



1 5ßail lautparme^ SBaffer, 

3 5Pint aWoIaffeS, 

31/2 Ungen* gleif d^mann'g 2)eaft. 

SWon madEie einen mittleren 2;eig 
mit nur (Sral^ammel^I. OeBe bie* 
fem XeiQ biefelBe Sel^anblung tpie 
im borl^ergel^enben diecept 



One pail luke warm water, 3 
pints molasses, 3j4 oz. Fleisch- 
mann's yeast. Prepare a medi- 
um dough, using only Graham 
flour. Treat the same as in 
above recipe. 



HOME-MADE BREAD NO. 1. 



Tlan maije einen mittleren Zeiq 
bon 4 $ßail lautDarmem SBaffer. 
SJarauf nel^me man 12 Un^en 
gleifd^manng g)eaft, 2 5Pfunb ©ala, 
3 ?Pfunb granulirtcn 3udfer unb 2 
^funb ©äjmalg. 

aWan t)erarBeite ben Zeiq gut 
unb troden unb Bel^anble toie bor- 
^ergel^enb. ^enn fertig, toiege 
man in ©tüdfen aB unb geBe bie- 
felBen in einaelne a5rot:pfannen. 

Saffe biefe§ »rot furs öcl&en 
unb hade in normalem Ofen. 



Make a medium dough of 4 
pails of lukewarm water. Then 
take 12 oz. Fleischmann's 
yeast, 2 lbs. salt, 3 lbs. granu- 
lated sugar and 2 lbs. lard. 
Work the dough well till it is 
dry and treat as above. When 
done, cut into equal loaves and 
put these in single bread pans. 
Set to rise for a short time and 
bake in normal oven. 



HOME-MADE BREAD NO. 2. 



3)iefe§ Srot l^at biefelBe Sel^anb- 
lung toie 9?o. 1, nur ba% bet SCeig 
cttnaS fefter gel^alten toxtb, runb 
aufgema(f)t unb gut gelten laffen, 
Bebor baBfelBe in ben Ofen lommt. 

(S)a§ ift ein fel&r BelieBteg »rot.) 



This bread receives the same 
treatment as No. 1, except that 
the dough is made more firm, 
worked to a round ball and set 
to rise well before putting into 
oven. (This is a favorite kind 
of bread.) 
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QUAKER BREAD. 
(200 1-lb. Loaves.) 



Ttan mad^e einen fd^Ianlen 
Xeiq t)on 4 5|JaiI lantoannem SBaf* 
fer. S)arauf nel^me 12 Un^en 
gleifd^ntannS 2)eaft, 2 $ßfunb ©ala, 
2 5ßfunb 3ucfer, 2 ^ßfunb ©dimolä 
unb 14 Unaen 3KaIäejtraft. 

SKon laffe ben ^eig 31/2 (Shtn» 
ben ftcl&en, ftofee il^n toieber sufam- 
men unb loffe ii)n eine loeitere 
©tunbe gelten, ftofee tl^n tpteber au* 
fonunen unb laffe if)n nod^mate % 
(Stnnhen ftel^en; bonn ftofee man 
benfelBen fel&r gut äufommen. 
Bringe il^n auf bie föenäj, toiege 
i^n ah nnb gebe 2 SaiB in eine 

ßaffe furg gelten unb Badfe Bei 
mittelmäßiger $i^e. 

(5Da§ ift ba§ BelieBtefte 93rot 
üBer gang Slmerila.) 



Make a slight dough of 4 
pails of lukewarm water. Then 
take 12 oz. Fleischmann's 
yeast, 2 lbs. salt, 2 lbs. sugar, 
2 lbs. lard and 14 oz. malt ex- 
tract. Set the dough to lighten 
for 3J4 hours, work it again and 
set it to rise for another hour, 
work it again and give it ^ of 
an hour to rise. Work the 
dough well and thoroughly, 
bring it to the bench, weigh it 
into loaves and put 2 loaves 
into a pan. Let these rise 
briefly and bake with a medium 
heat. (This is the kind of bread 
in greatest demand all over 
America.) 



GENUINE VIENNA BREAD. 



aWan fe^e einen ©t^onge bon 
2% Quart lautoarmer SDKId^ unb 
2% Unaen SIeifd&mann§ i)eaft. 
SBenn ber ©^3onge fertig, tut man 
l^inau 2y2 Quart SWild^, 4 Unsen 
®al3, 1/2 5Pfunb Suder, 1/2 ^ßfunb 
©(Iimal5. S)ann mad^t man einen 
mittleren Zexq. UnmittelBar naci)- 
bem berfelBe fertig ift, toxeqt man 
i^n ah unb madfit bie ©tiide runb 
auf, läfet biefelBen äugebedft auf 
ber ©endo liegen. Big fie äu gelten 
anfangen. 3)ann rollt man fie lang 
wxh legt biefelBen in ^üd^er. ®eBe 
einen guten ^roof unb BadEe auf 
bem $erb. 



Prepare a sponge of 2>4 qts. 
of luke warm milk and 2j^ oz. 
Fleischmann's yeast. As soon 
as the sponge is done, add 2j4 
qts. of milk, 4 oz. of salt, J4 
lb. of sugar, ^ lb. of lard. 
Work this into a medium 
dough. Immediately after the 
dough is done, cut into round 
loaves, weigh these and let 
them stand covered on the 
bench till they begin to rise. 
Roll them into long shapes and 
put them in cloths. Give a good 
proof and bake on the hearth. 



WHITE MOUNTAIN BREAD. 



SWan nel^me getpöl^nlid^en 95rot- 
teig, iebo<3^ äiemlidEi fteif, toiege ha^ 
93rot aB, arBeite e§ fel^t feft auf 
nnb lege e§ in SSrot^^fannen. Saffe 
ba^felBe furg gelten unb fdE)neibe 
mit einem fd^arfen SWeffer t)pn btv 
©eite. S)ann BefieBt vxan el. mit 



For this bread take ordinary 
bread dough, quite stiff, cut 
and weigh into loaves. Work 
these thoroughly and put into 
breadpans. Set them to rise for 
a short time and cut them with 
a sharp knife from the side. 
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Sioggcnmel^I unb badCt c8 mit 
SDampf. 
(3)a§ tft ein fel^r BcIicBteiJ Srot.) 



Then sift it with rye flour and 
bake the loaves with steam. 
(This bread is a great favor- 
ite.) 



HOT CROSS BUNS (Straight Dough). 



2 Quart SSaffer, 1 Quart SKtld^, 
3 Un^en gleifd^manng ?)eaft, 1 
5Pfunb. ©d^mala. 1 5ßfunb »utter, 
2 ?Pfunb Suder, 1 ?Pfunb ©ur- 
rant§, % Drangcnfd^ale gemal&Icn, 
1 ttnge 3tmmt, 4 @tgett, 12 5ßfunb 

SKelÖl. 
2Benn ber Zeiq gut angesogen, 

fd^Iägt man benfelBen gufammen, 
fe^t bte ©tiide runb auf ?ßfan- 
nen, 8 Bei 10. 23enn f^atb ange- 
äogen, merben fie freugtoeifc ge* 
fd^nitten, fertig gelicn laffen unb 
fieife gebaden. 9?a(f| bem 35adEen 
Beftrei(|e man fie mit 2KoIaffe§ 
unb Qudet. 



Two quarts water, 1 qt. milk, 
3 oz. Fleischmann's yeast, 1 lb. 
lard, 1 lb. butter, 2 lbs. sugar, 
1 lb. curran1:s ^ orange peel, 
chopped, 1 oz. cinnamon, 4 
yolks, 12 lbs, flour. When the 
dough is quite light, work it 
and cut into round pieces. 
Place these on pans 8x10. Set 
to rise. When through rising, 
cut the buns crosswise. Then' 
set them to rise completely and 
bake them in hot oven. After 
the baking, wash them over 
with molasses and sugar. 



RYE BREAD NO. I 



aSon einem 5ßfunb 9l^e S^eig unb 
einem Quart SBaffer mad^e einen 
tüQiäjen ©^3onge imb laffe i^n brei 
©tunben an einem toarmen Drte 
ftel&en. 3ia(f|bem gebe nod} 1 ?ßt. 
inarmed SBaffer l&ingu imb mad^e 
einen ©t^onge mie öorl^cr. 3hm 
toieber^ole man baSfelBe nod} glnei 
mal, jebe^al ein Quart SBaffer. 
5Der ^jJrogefe be^ mel^rmaligen 3Bie* 
ber^oleng barf 12 — 14 ©tunben 
in Slnf^^rud^ nehmen. SBenn ber 
le^te ©^3onge fertig ift, füge man 
4 Quart inarmeS SJaffer l^ingu, 6 
Unaen ©alj unb ma(f)e einen aiem. 
Iid& feften Zeiq öon nur Sltieflour. 
90?an laffe ben S;eig aufgellen, 
fdölägt xin gufammen unb Bringe 
i^n auf bie ©end}. 9?un toiegc ben 
S;eig aB unb arbeite runb auf. 
3Benn alle§ aufgemadjt ift, fange 
man mit bem erften an lang auf- 
gumad^en. (S)ie ^auptfad^e ift feft 
aufmad^en.) 9?adE)bem lege man e§ 
in Sludger unb laffe eS furj gelten. 
®ann fted^c baSfcIBc unb Batfe Bei 



Make a soft sponge of 1 lb. 

of rye dough and 1 qt. of water 

and set this to rise for 3 hours 

near a warm stove. After this 

period, add another pint of 

warm water and make a sponge 

like, the first one. Repeat the 

same twice, adding each time 

1 qt. of water. This process 

may take in all 12 to 14 hours. 

When the last sponge is ready, 

add 4 qts. of warm water, 6 oz. 

of salt and work this into quite 

a stiff dough, using only rye 

flour. Set to rise, work it 

again and bring it to the bench. 
Cut and weigh into round 
forms. When all the dough is 
worked up, begin with the first 
loaf and roll all of them into 
long shapes. (The main point 
is to work the loaves well.) 
Put into cloths and set to proof. 
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Btcmlid^ l^cifeem Dfen auf bem Bake in quite a hot oven on 

^erb. SBenn l&alb ^ebaden, ftrct- the hearth. When half done, 

äjt man ba^felBe mit SSaffcr uttb wash loaves with water and 

Batft e§ fertig. ^ bake until done. 

RYE BREAD NO. 2. 



2Kan fefte einen getoöl^nlid^en 
@^3onge öon 4 Quart toarmemSBaf* 
fer nnb 4 Un^en gleifc^mannS 
g)eaft. Saffe il^n gut fertig toerben. 
S)ann f(f)ütte 4 Quart SBaffer l^in- 
8U, i/^5ßfunb ©als unb mad^e ei- 
nen giemlid^ feften SCeig öon f)alh 
gtoggenmel^I unb l^alB SBeiaenmel^I. 
SBeitere Sel^anblung toie 3io. 1. 



Set an ordinary sponge of 4 
qts. of warm water and 4 oz. 
of Fleischmann's yeast to rise 
thoroughly. Add 4 qts. of wa- 
ter, yi lb. of salt and work into 
a firm dough, using half rye 
and half wheat flour. Other- 
wise, like above. 



ENGLISH MUFFINS. 



3Kan fe^e einen ©t^onge öon 3 
Quart SBaffer unb 3 Unaen gleifcfi- 
mann0 ?)eaft unb glnar fel^r bünn. 
3lvm fe^t man hen ©^^onge an ei- 
nen mannen 5ßlaft unb lä^t il^n 
gut fertig tocrben. 2Benn er gut 
fertig ift, tut man 2 ttngen ©alg 
unb füöiel fSJlef)l l^ingu, ba^ e§ ein 
fd^oner, tveiäjet S^eig tnirb, ber fel^r 
gut öerarbeitet ift. 5Dann fe^t man 
xi)n toieber gum gelten. ©oBalb 
ber S^eig fertig ift, fd^Iägt man il^n 
fel&r gut gufammen. 

Se^t nimmt man eine SRönb* 
planne mit ungefälir 2 Soü^^el^l 
haxin, iormt ßöd^er barin imb fti(f)t 
mit einem Söffel runbe ©allen bon 
bem S;eig, bie man in bie ßod^er in 
ber 5ßfannc faQen läfet, ^e^t ISfet 
man biefelben gut aufgellen, harnt 
nimmt man fie einaeln l^erunter 
mih Bädt fie auf einer l^eifeen 
matte. 



Make a very loose sponge of 
3 qts. of water and 3 oz. of 
Fleischmann's yeast. Set this 
sponge to rise thoroughly in a 
warm place. When this has 
been accomplished, add 2 oz. 
of salt and enough flour to 
make a dough, not too stiff, 
that can be worked well. Set 
it again to rise. Afterwards 
work it well again. Now take 
a pan with quite an edge, cov- 
ered with 2 inches flour. Make 
holes in the flour and drop into 
these round lumps of the 
dough. Set to rise well. Place 
them now singly on a hot plat- 
ter and bake them. 



BREAKFAST MUFFINS. 



©e^e einen @^3onge bon 3 ^int 
manner SWild^ unb 6 Ungen Sleifd^* 
mannS Deaft unb ^tvat giemlid^ 
tneidf). 9^un Idfet man il^n fertig 
merben. Jiadt^bem fommen 10 Un- 
gen ©utter, 6 ttnaen Suder, 6 
©ier unb 2 Ungen ©alj bogu unb 
tüixb aUe^ aufammen fel^r gut ge- 



Set a soft sponge of 3 pints 
of warm milk and 6 oz. of 
Fleischmann's yeast. Let this 
rise well. Add 10 oz. of butter, 
6 oz. of sugar, 6 eggs and 2 oz. 
of salt. Beat all of this well. 
Put into the baking rings with 
round holes of about 3 inches' 
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fdjlagen. ^e^t fiiHt man 95Icd^ 
riuge Don ca. 3 Soil im ©urd^mef- 
fer l^att bott, lafet btefcIBen boH 
gelten imb Bädft fie in einem mittel- 
mäßigen Dfen. 



in diameter, filling each ring 
half full. Set to rise till rings 
are full, and bake in a medium 
oven. 



ORDINARY ROLLS, FINGER ROLLS AND 

SUGAR BUNS. 



1 Quart mm, 3 Un^en SIeifd&. 
manng geaft, 1 ttnge ©als, 6 ttn- 
gen Suder, 4 Unaen Sarb, SKel^I 
genug für einen mittleren S^eig. 
ßaffe ben 2;eig gut aufgellen, toie 
getoöi&nlici^n S^rotteig, barm for- 
me SioIlS baxav^. 



One quart of milk, 3 oz. of 
Fleischmann's yeast, 1 oz. of 
salt, 6 oz. of sugar, 4 oz. of lard, 
enough flour for a medium 
dough. Let this rise well, like 
common bread dough, then 
work into rolls. 



WIENER SWEET GOODS. 



A 



1 Quart 2»il(f|, 4 Unsen Sleif^l- 
mannö ?)caft, 6 ttnaen S^^^t, 6 
Unaen ©utter, 6 @ier, SKel&I genug 
für einen mittleren SIeig. aSon bie- 
fem 2;eig fann man folgenbe Sa- 
dien madien: g^end^ 9loII§, 5ßar* 
ferl^auS ^oM, Zi)ee dtoü^, SBie- 
ner ^orndien, Sintmt-Sun^, @ng- 
Kf]^ 33at]& »ung. 



One quart of milk, 4 oz. of 
Fleischmann's yeast, 6 oz. of 
sugar, 6 oz. of butter, 6 eggs, 
enough flour for * a medium 
dough. This dough can be 
used for French Rolls, Parker 
House Rolls, Tea Rolls, Vi- 
enna Rolls, Cinnamon Buns, 
English Bath Buns. 



III. CAKE BAKERY. 



L ANGEL CAKES. 



ll^ Quart ©iineife, 15 Unaen 
Wte% 5 Unaen ©om ©tard&, 21/2 
5ßfunb Suder, 1^ Unae ©ream of 
S^artar. 

3Birb Bet offener S^üre unb mä- 
ßiger $ifte gebadfen. 



One and one-fourth quart of 
whites of eggs, 15 oz. flour, 5 
oz. cornstarch, 2j4 lbs. sugar, 
1J4 oz. cream of tartar. Bake 
with open door in moderate 
oven. 



2. ANGEL CAKES. 



1 Quart eitoeife, IVg 5ßfunb 3u- 
dfer, 1 $Pfunb 3Ke|l, 1 ttnae ©ream 
of Slartar. 

aSirb Bel^anbelt toie Sßo. 1. 



One quart whites of eggs, 
1^ lbs. of sugar, 1 lb. of flour, 
1 oz. cream of tartar. Work 
same as Angel Cake No. 1. 
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3. ANGEL CAKES. 



10 Unäen Sudcr, 1 5ßtnt ©itoeife, 
1/2 5Pfunb SWel&I mb ©orn @tar(|, 
gufommcn mit % Ungc ©ream of 
S^QttQr. 

aSirb Bet foltern Ofen geBadfen. 



Ten ounces of sugar, 1 pt. 
whites of eggs, J4 lb. flour and 
cornstarch together, with yi 
oz. cream of tartar. Bake in 
cool oven. 



4. ANISE COOKIES. 



1 5Pfunb Suder, 8 ©ter, 1 5Pfunb 
me^l mb y^ Unae 2lm§. 

3udfer unb @ter tüerben ft)arm 
gefdilagen, Bt§ bie SWaffe ftel^t. 
3)ann toirb SWel&I unb 2Int§ borun- 
ter geriifirt, SRafronengrofe auf ge. 
fcfimierte unb BeftQubte ©led^e bref- 
fiert; laffe fie 3 ©tunben ftcl^en 
unb BadEe fie fait. 



One pound of sugar, 8 eggs, 
1 Jb. flour, Yi oz. anise. The 
eggs and sugar are beaten until 
warm and rather stiff. Then 
mix with the flour and anise. 
Form into rounds as large as 
as macaroons on greased and 
dusted pans. Let these stand 
for 3 hours and bake cold. 



5. ANISE COOKIES. 



1 5ßfunb 3w*er, 9 ©ier, 1 $ßfunb 
unb 1 ltn3e SKe^I, 1/2 Unae SlniS. 

SBirb toamt gefd^Iagen unb toie 
\xi^ öorl^ergel^enbe Bel^anbelt. 



One pound sugar, 9 eggs, 1 
lb. 1 oz. flour, J4 oz. anise. Beat 
this till warm and treat as 
above. 



6. ANISE ZWEIBACK. 



1 $Pfunb Sudfer, 10 @ier, 1.5ßfb. 
SKel^I, y^ ttnse 2lniS. 

®ie aSel^onblung ift biefelbc toie 
öorl&ergelöß^i^^ nur b(^ bie 2Kaffe 
in 3 SCetle geteilt toirb yxvi^ in Ian- 
gen ©treifen auf eine 5ßfanne ge- 
legt unb Bei mittelmäßiger S^\%z 
gebadfen. 

7. ANISE 



One pound sugar, 10 eggs, 1 
lb. flour, J/$ oz. anise. Follow 
the foregoing recipe, except 
that the dough is divided into 
three parts. Then form into 
long strips and put on pans. 
Bake with moderate oven. 

BRETZEL. 



1 5ßfunb aWel&I, 14 ttngen 95ut. 
ter, 8 ttnaen '^yxSzt, 4 eier, % 
Unge SlniS. 

3)ie§ gibt einen 5D?ürBeteig. 

SBenn fertig, formt man Sre^cln 
barau§, Beftreid^e biefelBen mit ®i- 
tüeife, legt fie in granulirten '^yxizt, 
Bringt fie auf bie 5ßfanne vx^ Badtt 
fie fd|ön gelB. 

8. ANISE 

S)iefe merben Bel^anbelt n)ie bie 
©regeln, nur rottt mon ben S^eig 
au§ unb ftid^t SRinge Oiyxl, 



One pound flour, 14 oz. but- 
ter, 8 oz. sugar 4 eggs, J4 oz. 
anise. Mix this into a dough 
and form into bretzels. Wash 
these over with the whites of 
eggs, dip into granulated sugar 
and J)ut on pans. Bake them 
till they get a yellow color. 

RINGS. 

Proceed as with the bretzels 
above, except that the dough is 
rolled into a sheet and cut into 
circles. 
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9. ANISE STRITZEL. 



2 5ßfunb 3Jle% 14 ttnaen Sut- 
ter, 8 Un^m Sudet, 4 @ter, % 
Uttäe Slnig, 1 Ungc gleifdEimannS 
2)eaft, ein toentg ©ala. 

3) a§ ©Qttae iDirb 3u einem 
aWürbeteig Verarbeitet. Jiad^bem 
rnQ(f)t man Heine Söj^fe barouS, 
läfet biefelBen ein toenig Qufge^en, 
toaläjt fie mit @i unb bade in einem 
mittelmäßigen Ofen. 



Two pounds flour, 14 oz. 
butter, 8 oz. sugar, 4 eggs, yi 
oz. anise, 1 oz. Fleischmann's 
yeast, a little salt. 

Mix into a light dough. Form 
into braiding. Set to rise for 
a little while. Wash them thor- 
oughly with eggs and bake 
in a moderate oven. 



10. ABGERUEHRTER BUNDKUCHEN. 



Tlaäje einen ©^^ongc öon 2 5Pfb. 
mef)l 2 ttnaen Sleifd^monn^ g)eaft 
unb toarmer SRild^ unb laffe hen 
Zeiq gelten, 1/2 *:pfunb Sutter, 6 
Unaen S^dex, 6 Eier, 9iofinen, 

Sutter unb Sndev inerben fd&au- 
mig geriil^rt, nadj unb noil bie 
Eier l^tnein. Qnlei^t, toenn ber 
©tJonge fertig ift, fommt alle§ au- 
fammen, tüirb nod^mol gut gefd^Ia- 
gen unb in Sunblud^enformen ein- 
gefüllt, gel&en laffen unb % ßinn* 
ien iQugfam geboden. 



Set a sponge of ^ lb. flour, 2 
oz. Fleischmann's yeast and 
warm milk and set it to proof; 
J/2 lb. butter, 6 oz. sugar, 6 
eggs, raisins and salt. 

Stir the butter and sugar till 
it is a foamy mass, gradually 
add the eggs. Mix this with 
the sponge when latter is light, 
and beat thorougjiily. Fill into 
the proper forms, set to rise 
and bake ^ of an hour in a 
slow oven. 



11. APFEL STRUDEL NO. 1. 



9ie]&me ein ©tüd Blätterteig, 
rolle aiemlidi bünn unb long au§. 
hierauf lege gefd^nittene 2let)fel 
bQrQuf, beftreue mit Suder unb 
Simmt, rode ben S;eig auf, lege in 
langen ©treifen auf eine 5ßfanne, 
öergiere ein toenig mit Slöttertetg 
unb badEe fie in giemlidi l^eifeem 
Ofen. 



Take a piece of puff paste, 
roll it out quite thin and long. 
On this lay sliced apples. 
Sprinkle with sugar and cinna- 
mon. Roll up and lay in long 
strips on a pan, adorn a little 
with puff paste and bake 
moderately hot oven. 



m 



12. APFEL STRUDEL NO. 2 (Home-made). 



1 5Pfunb SWel&I, 4 ttnaen »utter, 
ein toenig ®ala unb toarme§ SBaf- 
fer. 

3Wan Verarbeite aHeg a« einem 
aiemlid^ fteifen S;eig bi§ er 93lafen 
aie^t. 5Dann läfet man il^n eine 
©tunbe rui&en. 3hm breite ein 
toeifeeS Zud^ auf einen S^ifd^, be- 
ftcLube e§ mit Ttef^l Sefet aie^e ben 
ZexQ na(f| alien Stiftungen mit 



One pound flour, 4 oz. but- 
ter, little salt and warm water. 

Mix these ingredients into 
quite a stiff dough till it shows 
bubbles. Set it aside for one 
hour. Spread a white cloth 
sprinkled with flour on a table. 
On this put the dough and 
draw it out with the fingers in 
all directions till it is as thin 
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bcm pi^^öer fo hünn tote moglid^ 
au^, ftrcut gefdintttcne SIet)feI, Svu 
der, 3intmt unb 9loftncn batanf, 
roHt ba§ gQit'se auf unb legt eS 
HQdE) ©elieben, furg ober lang, in 
^Pfannen gum ©aden. 



as possible. Sprinkle sliced 
apples, sugar, cinnamon and 
raisins over all, roll up and lay 
either in short pieces or long 
strips into pans, to be baked. 



13. APFEL KUCHEN (German). 



9?e]&me ein ©tüdE Blätterteig 
unb ein ©tüd SWürbeteig, arbeite 
Beibe§ aufammen unb hebeäe eine 
SRanbpfanne bamit. hierauf Be- 
ftreue ben 93oben mit 93röfel unb 
füHe bie Pfanne auf mit folgenber 
aWifd^ung: ©efd^nittene 2Iet)feI, 3u- 
der, gefäinittene SWanbcIn, 3itro- 
mt unb 3intmt. 9lun bede aUcS 
mit Blätterteig gu, n)af(j^e mit @i 
unb iade in gutgeJ^eigtem Dfen. 



Take a quantity of puff paste 
and some paste with shorten- 
ing and mix thoroughly and 
cover a deep pan with it. Cov- 
er the bottom with crumbs and 
fill the pan with the following : 
sliced apples, sugar, crushed al- 
monds, candied lemon peel and 
cinnamon. Cover the whole 
pan with puff paste and wash 
over thoroughly with egg. 
Bake in a well heated oven. 



14. APPLE CAKE (French). 



ßege runbe Safepfannen mit He- 
fenteig aus. SDann ft)erben Steffel 
in 8 S;eile geteilt, gleid^mäfeig ba- 
rauf gelegt, mit braunem S^dex 
beftreut unb qebaden. 



Cover round cake pans with 
yeast dough. Slice apples into 
8 parts and lay uniformly on 
the dough ; sprinkle with brown 
sugar and bake in moderate 
oven. 



15. ALMOND STICKS (Mandel Stangen). 



2 $ßfunb 3uder, % 5ßfunb ^ut^ 
ter, 2 5Pfunb Ttef^l, % $ßfunb5I«an. 
bein, 1/4' Unge 3Immonia. 

SBirb in 4 QoU Breiten imb 1 
3oII l^o^en ©treifen auf ?Pfßnnen 
gefegt unb Bei mittelmäßiger $iie 
geBaden. 



Two pounds sugar, 54 lb. 
butter, 2 lbs. flour, ^ lb. al- 
monds, J4 oz. ammonia. 

This dough is cut into strips 
4 inches wide and 1 inch thick, 
put on pans and bake in mod- 
erate oven. 



16. ALMOND BARS. 



3 ?Pfunb Suder, 3 5ßfunb jWel&I, 
1 $ßint @ier, % Un^e Slmmonia,' 
1 5Pfimb gemal&Iene 3WanbeIn. 

9loIIe ben S^eig auf ber aSend^ 2 
3oII breit unb 1 3oII bid au§, fo- 
bann fdineibe mit einem fdiarfen 
3Weffer V2 3oII Breite ©d^nitten. 
Sege fie auf 5ßfannen, ungefäl^t 2 
3oII auSeinanber, ftrei(f)e mit & 
unb Bade in mittelmäßigem Dfen. 



Three pounds sugar, 3 lbs. 
flour, 1 pt. eggs, yi oz. am- 
monia, 1 lb. chopped almonds. 

Roll out the dough till it is 
2 inches wide and 1 inch thick. 
With a sharp knife cut off 
strips }4 inch wide. Put these 
on pans about 2 inches apart 
and bake in moderate oven 
after rubbing them over with 

egg. 
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17. ALMOND TORTE. 



14 Unaen Sniev, y^ 5Pfb. a»an- 
belmoffe, 16 eigett, 8 eitoeife, y^, 
5Pfunb aRel^I. 

Budfer unb ©tgett toerbcn fd^au* 
mtg gcriii^rt, ba§ ©itoeife 3u @^ncc 
gefdilagcn. ©itoeife imb ajJel&I 
toerben langfam unter bie geriil^rte 
3Kaffe meliert, in eine gefd^mterte 
gomt gegeben unb bei faltem Ofen 
gebadCen. 



Fourteen ounces sugar, J4 
lb. almond paste, i6 yolks, 8 
whites, J4 lb. flour. 

Stir the sugar and the yolks 
till foamy. Beat the whites till 
stiff. Stir the whites and the 
flour slowly into the sugar and 
the yolks. Put into greased 
cake forms and bake in cold 
oven. 



18. BRIOCHE. 



©e^e einen ©^Donge öon 2 $ßfunb 
SWel^I, 4 Unaen gleifdimannB gleaft 
unb 1 $ßint aSaffer unb laffe eg 
geilen. 

3 5ßfunb STOel^I, 2 $ßfunb »utter, 
1 5Pfunb 3udfer, 2 Unaen ©da yxah 
50 eigelB. 

aSerarbette "to.^ Oanae fel^r gut. 
®ann fontmt ber tnalDtfd^en fertig 
geworbene ©t)onge l^inau, ber "toxiXi 
toieber folange gefdjlagen toirb, Bii^ 
berfelbe bon ben gingem fäHt. 
^ierQuf läfet man ttn S^eig über 
"^a&ii im ©iSfd^ranf ftel^en. Sim 
nädiften SKorgen formt man nufe- 
grofee SJaHen, fegt fie in Heine 
Sformd^en, i\!cMi in ber 3D?itte txn 
©tiidC S;eig l^erQug, legt bagfclbe 
tDteber lofe hinein yx^ läfet bie 
jjormd^en öoH gelten. 3)ann badfe 
in mittelmäfeigeni Ofen. 



Set a sponge of 2 lbs. of flour, 
4 oz. Fleischmann's yeast and 
1 pt. water. Let it rise. Three 
pounds flour, 2 lbs. butter, 1 lb. 
sugar, 2 oz. salt and 50 yolks. 

Mix thoroughly all of this. 
Add the risen sponge and beat 
it till the mixture falls from the 
fingers. Set this dough over 
night in the ice box. The next 
morning mold the dough into 
balls as large as a nut, place 
these into little molds. Out of 
each ball pinch a little piece 
of dough. Put this loos^y into 
its place again; iet it rise and 
bake in a moderate oven. 



19. BOSTON BROWN BREAD. 



1 5Pfunb S:af emel&I, 1 ?Pfunb9i5c- 
mel^I, 1 5Pfunb ©ral^ammel&I, l^JJfb. 
©ornmcl^I, 1 $ßfunb Sudter, 1 Qt. 
SBaffer, 1 Qt. 3WoIaffe8, 1 Quart 
SWild^, 1 Unae ©Qia, 1 ttnae ©oba. 

Ungefol^r 2 ©tunben im 3)anipf 
badfen. 



One pound cake flour, 1 lb. 
rye flour, 1 lb. Graham flour, 1 
lb. corn flour, 1 lb. sugar, 1 pt. 
water, 1 qt. molasses, 1 qt. 
milk, 1 oz. salt, 1 oz. soda. 

Bake for about 2 hours in 
steam. 



20. BOSTON BROWN BREAD. 



2l^ spfunb ©afemel^I, 2% ^Pfb. 
Oral^ammel^I, 1 ^JJfunb 2 Unaen 
©ommel^I, 1 ?ßfunb 2 Unaen 93rö- 
fel, 2 Unaen ©ala, 2 Unaen ©oba. 



2yi lbs. cake flour, 2^4 lbs. 
Graham flour, 1 lb. 2 oz. corn- 
flour, 1 lb. 2 oz. crumbs, 2 oz. 
salt, 2 oz. baking soda and ^ 
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y^ Ungc ©ream of Slartor, 15ßfunb 
SRofincn, 1 5ßtnt SWoIaffeS, SQuort 
aWild^.— SBtrb genau bci&anbcit tote 
"ta^ öorl^erflel^enbe. 



oz. cream of tartar, 1 lb. rais- 
ins, 1 pint molasses, 3 qts. Milk. 
Treat same as former recipe. 



21. BOSTON BROWN BREAD. 



ISPfunb eafeme^I, 1 5ßfunb 
©rol^ammel^I, 1 5Pfmtb ©ommel^I, 
% 5Pfunb SRi)cme]&I, y2 5ßfunb 39rö. 
fei, 1 5ßtnt SKoIaffeS, 1 Quart 
a»il(f|, 1 5ßint SSaffcr, 1 Unae ©o- 
"ta Vivi^ 1 ttn3c ©als. 

SSirb Bel^anbea tote STio. 19. 



1 Ib. cake flour, 1 lb. Graham 
flour, 1 lb. corn flour, ^ lb. rye 
flour, Yi, lb. crumbs, 1 pint mo- 
lasses, 1 qt. milk, 1 pint water, 
1 oz. soda and 1 oz. salt. 

Same as No. 19. 



22. BOLIVARS. 



y^ ^futtb Sudter, Va 5ßfunb 
Sarb, 4y2 *funb STOcl^I, 1 ^ßittt 
aWoIaffeS, 1 ^tnt SBaffer, 2 ttitsen 
©oba, 2lIIft)tce§. 

5Der SCetg totrb % goU MdE au§- 
geroQt, mit etttem grofegeaadtett 
i[u§fte(f)er auSgeftodErcn imb in ge- 
f(f)Ioffenem, mtttelmöfetgem Dfett 
gebaden. 



y2 lb. of sugar, J4 lb. lard, 
4^ pounds flour, 1 pint mo- 
lasses, 1 pint water, 2 oz. soda, 
all-soices. 

The dough is rolled out to a 
thickness of quarter of an inch. 
Then cut into rings with a 
cutter having quite large in- 
dentions. Bake in a closed oven 
of moderate temperature. 



23. BOLIVARS. 



1 Quart SKoIaffeS, % ^futtb 
Sarb, 2 Urtäen ©oba, 1 ?Pntt SSaf- 
fer, 4y2 5Pfunb SKel^l 3raft)tceS. 

ffiattit fotool^I bet f altem aK aud^ 
Bet l^etfeem Dfett gebadeit toerbett. 



1 qt. molasses, J4 lb. of lard, 
2 oz. soda, 1 pint water, 4J4 
lbs. of flour; allspices. 

Bake these either in a cold or 
hot oven. 



24. BRANDY SNAPS. 



1 5ßfunb gudfer, 1 ?Pfunb Sut- 
ter, 15ßfunb a»e]&I, 8/4 ^int aWoIaf. 
fe§, 2Iirf^3tce§. 

SBerben mit bem ©adt auf ge* 
fdimterte uttb Bemel^Ite 5ßfattitctt 
brefftert. Bet fdE)toad|er ^\%z geBa- 
Szxi unb ttad^ ^erauSttel^mett auS 
bem Ofett fo fdinell toie mSglid^ 
auf ^ölger gerollt. 



1 lb. of sugar, 1 lb. butter, 1 
lb. flour, ^ of a pint of mo- 
lasses ; allspices. 

These are put with the bag 
on greased and dusted pans. 
Bake with light heat. After 
taking them out of the oven, 
roll as quickly as possible on 
small pieces of wood or tins. 



25. BRANDY SNAPS. 

6 ttttgen Sitdter, 4 VinitXi 93ut- 6 oz. of sugar, 4 oz. butter, 4 
ter, 4 @ter, 1 5ßtttt 2KoIaffe^, 12 eggs, 1 pint molasses, 12 oz. 
ttnaen SWel^l 2lQf|nce§. flour ; allspices. 
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3Berben fel&r fd&ncH in ber ®r5- 
6e öon einem Kent auf Ieicf)t Be- 
fdimicrte unb Bemel^Ite ^ßfonnen 
breffiert unb l^eHgett gebadten. 



These snaps are baked to a 
light yellow color, after being 
put in the size of a cent piece 
on greased and lightly dusted 
pans. 



26. BUTTER CAKES. 



4 ?Pfunb 3udEer, 5 ^funb »ut- 
ter, 8 5Pfunb 3}le% 5 ©er, ^4 
Un^e Slmmonia, Eitronen. 

3[u§ biefer SWifd^ung maä^e ei- 
nen SWürbeteig. 3Iu§ bicfem S^eig 
fann man folgenbe ©adien ma- 
dien: SKailänber, SctpanefenfädEier, 
SWcringue - ^Iä^cf)en, ^olbmönb- 
d&en, diamanten. 



4 lbs. of sugar, 5 lbs. butter, 
8 lbs. flour, 5 eggs, J4 oz, am- 
monia, lemon. 

Mix into a rich dough. Can 
be used for following pastry: 
Milan cakes, Japanese fans. 
Meringue cookies, little Cres- 
cents and Diamonds. 



27. BUTTER CAKES. 



1 5Pfunb Sudet, 2 5Pfunb ^ut* 
ter, 3 ?Pfunb Tlef)l 5 eier, Zi- 
tronen, Sitnmt, % 5ßint 3KiIcf). 

2)?if(f|ung toie öor^ergel^enb. — 
8tu§ biefem Zeiq farm man bic 
öerfd^iebenften ©ad^en au§fte(f)en, 
bie für 60 ^ent^ pto $ßfunb ber- 
fauft merben. 



One pound of sugar, 2 lbs. 
butter, 5 eggs, 3 lbs. flour, yi 
pint milk, cinnamon. 

Mix as before. From this 
dough all sorts of baked goods, 
usually sold for 60c per pound, 
can be made. 



28. BUTTER CAKES. 



4 $Pfunb SudEer, 4 5Pfunb »ut- 
ter mb ©dimalg, 8 5|Jfunb Tle% 
10 eier, 1 5pint mm. V2 Um 
3Immonta, Sinimt. 

35iefen 5Ceig f ann man gu SWürb- 
teigbobenfad^en trertoenben, görm* 
d^en auflegen, u. f. to. 



Four pounds of sugar, 4 lbs. 
butter and lard, 8 lbs. flour, 10 

^S^^y 1 P^^^ milk, one-half 
ounce ammonia, cinnamon. 

This dough can be used for 
all kinds of ordinary baked 
goods. 



29. BROTSCHNITTEN. 



iy2 ?Pfunb 95rofel IVs ?ßfunb 
aKel^I, 1 $Pfunb Suder, % ?ßfunb 
SWonbeln, 4 @ier, menig Sintmt, 2 
Sßint SBaffer, ^A Unae Slmmonia. 

SBirb in 3 Streifen geteilt unb 
auf ^Pfannen gebadfen. SBcnn fer- 
tig, toerben fie fditoara unb toeife 
glaftert. 



lyi lbs. of crumbs, lyi lbs. of 
flour, 1 lb. sugar, ^ lb. of al- 
monds, 4 eggs, a little cinna- 
mon, J^ pint of water, }i oz. 
of ammonia. 

This dough is divided into 
three strips and baked on pans. 
When baked, frost them in 
white and black colors. 



30. BROT TORTE. 

1/4 5Pfunb $ßolt)ber Suä^r, 8 @ier J4 lb- of powdered sugar, 8 
unb 8 @igelb, 3 Un^en jumper- eggs and 8 yolks, 3 oz. pumper- 
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ntdel, 3tmmt, ?ieffen, StUftJtccS, 
EitroriQt, Sttroncnfd^alc. 

Sudfer imb @ter toferben fei&r 
fdiaumig gerül^rt. Sßad^bcm mtf(|t 
man ba^ Oange aufammen, füHc 
eine runbe gorm bamit quo unh 
hade in nt(f)t äu laltem Ofen. 



nickel, cinnamon, cloves, all- 
spices, citron, lemon peel. 

Stir the sugar and eggs until 
very foamy. Then mix with 
other ingredients. Put into a 
round pan and bake in an oven 
not too cold. 



31. BASELER LEBKUCHEN. 



2 $ßfunb $omg, 2 ^ßfunb Sndex, 
5 SPfunb aWel&l 4 ®ier, 1 Unae 
3immt 1 Unae Sßelfen, Vß Unse 
©inger, bie (Sijole Don 2 Ettronen, 
V2 ^funb ©itronat, 1/2 gJfb.Oran- 
genfcf)ale, 1 5ßfunb SKanbeln, 1% 
Unae Slmmoma, 1 5ßt.ffiirfd^tr)affer. 

Wtan laffe ben ^onig auffod^, 
gebe ben 3udfcr l^tnau unb mad^ 
t)on bent Tle^l einen Xeig. 9?a4- 
bem berfette erfaltet i\t, füge man 
aHe i^tnau, toaS oben mtgegcBcn, 
unb öcrarbeitc gut. ©arauf rotte 
man ben Xetg ^-Singer bid ou^ 
unb fcf)netbe 4 goß lange unb 3 
3o.tt breite ©tüdEe barauS unb fefee 
btefelben auf eine gut Bemel^Ite 
^Pfanne nebeneinanber unb Bade 
fie in einem normalen Ofen. 9?adö 
bem aSadEen beftreidie man fie mit 
einer bimn geIocf)ten ©lafur. 



2 lbs. of honey, 2 lbs. sugar, 
5 lbs. flour, 4 eggs, 1 oz. cinna- 
mon, 1 oz. cloves, yi oz. ginger, 
2 lemon rinds, J^ lb. citron, yi 
lb. orange peel, 1 lb. almonds, 
lyi oz. of ammonia, 1 pint 
kirschwater. 

Let the honey come to a 
boil; add the sugar. Make a 
dough of this and the flour. 
After cooling off, add all the 
other ingredients mentioned 
above and work well. Roll out 
the dough to half the thickness 
of a finger. Cut from this 
pieces four inches long and 
three inches wide and place 
them on a dusted pan side by 
side. Bake these in a normal 
oven. When done, wash them 
over with a thinly-boiled glaz- 
ing. 



32. BAUMKUCHEN. 



1 ?ßfunb Sndev,, 1/2 ^Pfunb 
aJtel^l V2 5ßfunb ©om ©tard^, 20 
eigelb, 1 ©lag 9ium, V2 pnt 
^ai)m, SBanitta-Ejtract 1 5ßfunb 
»utter. 

m ift t)on SBid^tigfeit, ba% beim 
33ainnfu(f)en bie @ier imb Sutter 
lang nnb feft mit einem ©^^atel ge* 
riil^rt toerben. SRiii^re bie Eigelb 
nad| imb nad^ l^inein. SBenn man 
ungeföi^r eine l^albc ©tunbe ge- 
riil&rt Iiat, gebe man 9D?eI|I unb 
®om ©tard^ l^ingu nnb riil&re toie* 
ber eine Seit lang. Bwle^t tue 
man SÄal^m, 9lum unb SSanitta 
l^insu. ®ie SKaffe tnirb auf einer 
bre|baren SBalge bei offenem t^ola- 



1 lb. of sugar, yi lb. of flour, 
yi lb. of cornstarch, 20 yolks, 
one glass of rum, J4 pint of 
cream, vanilla flavor, 1 lb. but- 
ter. 

In making Baumkuchen it is 
important that the eggs and 
the butter are stirred firmly and 
thoroughly with a spoon. Grad- 
ually stir the yolks into it. 
After stirring for half an hour, 
add the flour and the corn- 
starch and stir again quite a 
while. Finally add the cream, 
rum and vanilla. Bake on a 
movable platter with open 
wood fire and use great care. 
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feuer geBaden, aHerbingS mit gro- 
ßer aSorfid^t. SBcnn fertig geBa- 
tfen, toirb er mit l&eifeer 2It)rifofen- 
aWarmelobc itberftri^en unb mit 
bönner SBafferglafur üBergoffen. 

(SBcmt berfclbe rid^tig gemad^t, 
ift biefer einer ber feinften Andren, 
bie eyiftieren.). 



When baked, rub over with hot 
marmalade made of apricots 
and pour over it a thin water 
icing. 

(When made properly, this 
cake is one of the finest made.) 



33. BAISE TORTE. 



1 $ßint eitoeife, Wz 5ßfb. Sudter, 
1 5|Jfb. tocifee gemal&Iene STOanbeln. 

@ine Tortenform toirb mit 
aWürbeteig miSgelegt mtb mit Spjri- 
fofenmarmalabe beftrtd^en; bomt 
fd^Iage man ba^ ©itoeife 3u feftem 
©d^nee; fd^Iage bie §älfte bom 
3udtcr mit mtter ben ©dinee. 8u- 
lefet rül^re bie SJianbeln mtb ben 
übrigen Qudev barunter. 3)ann 
füHe ha^ ©ange in bie gorm imb 
Badfe Bet fel^r faltem Ofen. 



1 pint of white of eggs, 1J4 
lbs. of sugar, 1 lb. white 
chopped almonds. 

A round pan is covered with 
rich dough. Rub this with 
marmalade made of apricots. 
Next beat the whites into a 
firm mass, adding half of the 
sugar to the whites. At last 
stir in the almonds and the rest 
of the sugar. Place this into 
the pan and bake in very cold 
oven. 



34. BROT BISCUIT KUCHEN. 



1% 5ßfunb 8udter, 20 @ier, % 
5ßfuitb S^ocolate, 6 ttnacn 2Wan- 
beln fein, i^ 5ßfunb SR^eBrot, StII- 
ftJtce^, toeifeen 5ßfeffer imb SKace, 
Manilla ©ytract. 

Sndfer mtb ©igelB tnerben 
fd^aumtg gerührt, tttbem man 
SJianbeln unb (S&of olabe bagu gibt. 
Sßun fd&Iage bie 20 (SitoeVß ^u ftei- 
fem ©d^nee, rii^rc ba^ geriebene 
iBrot unter bie 2Kaffe, tue bc^ 
©anae in eine runbe gorm unb 
hade langfam. 



Ij4 lbs. of sugar, 20 eggs, J4 
lb. of chocolate, 6 oz. almonds 
(fine), ^2 lb. of rye bread, all- 
spices, white pepper and mace, 
vanilla flavor. 

Stir, the sugar and the yolks 
till foamy, adding the almonds 
and the chocolate. Beat the 
whites of the 20 eggs to a firm 
mass. Stir the grated bread 
into the mixture and bake 
slowly in a round pan. 



35. BISCUIT TORTE. 



V2 ^funb Sudter, 12 eigelB, 8 
eitoeife, % 5ßfmtb SWel&I. 

Sudtcr imb ©igelB tocrben fd^ou- 
mtg geriil&rt, l^ierauf fommt aWei&I 
mA ©d&nee barunter uttb toirb 
longfam gebadten. 



}i lb. sugar, 12 yolks, 8 
whites of eggfs, ^ lb. flour. 

Stir the sugar and the yolks 
till foamy. Add the flour and 
egg froth and bake slowly. 



36. BISCUIT BOEGEN. 



% ?ßfunb gudfer, 1 6t mtb 2 J4 lb. sugar, 1 egg and 2 
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eigett, V2. 5ßfunb SKel^I, 2 gtoetfe. 
Stiil^rc SwdEer, 1 ganger @i unb 
2 @tgeIB fcl^r fd^aumig. %(xvxi 
toirb ber ©dinee bon 2 ©itoetfe unb 
bQ^ aWel^I bQrunter meliert. Sßad^- 
bent ftreid^t man bte SKaffe auf ein 
mit SBad^g Beftrid^eneS »led^, 
ftrcut SJianbeln bariiber, BadEt e§ 
l^alb fertig unb fdineibet % ßoC 
breite unb 4 Sott lange ©treifen. 
Sßun BädEt man fie bottenbS fertig 
vxih legt bie ©treifen l&eife über 
^ülser. 



yolks, Yi Ib. flour, 2 whites of 
eggs. 

Stir the sugar, 1 whole egg 
and the 2 yolks till very foamy. 
Mix this with the froth of the 
2 whites of ^%;g and the flour. 
Put all of it on a tin rubbed 
over with wax. Sprinkle the 
cake with almonds and bake till 
half done. Then cut off strips 
4 inches long and J4 inch wide. 
Bake these till done and lay the 
hot bars across small pieces of 
wood sticks. 



37. BISCUIT ROLLADE. 



"^an brefficre öon ßab^finger- 
3Kaffe mit einer Keinen, glatten 
^ütte ©treifen auf einer mit 5ßa- 
^Dier Belegten ^Pfanne Don einem 
©nbe 3inn ox^txn imb bid^t sufam-« 
men ; BadCe l^eife. ©of ort nad^ beih 
95adfen nel&me baS ?Pat)ier l^erun- 
ter, Beftreid^e mit 3KarmeIabe ViV^ 
rotte feft auf. SBenn falt fdineibc 
man bünne ©d^eiBen, Beftreidjc fie 
gitt mit Stt^rifofen . SKarmelabe 
unb bihmer tnarmer SBafferglafur. 



Place on a pan covered with 
paper bars from lady finger 
mixture, with a small, plain 
tube. Place the bars close to- 
gether and cover entire pan. 
Bake in hot oven. When 
baked, take the paper off and 
rub over with marmalade. 
Then roll them together firmly. 
When cooled off, cut into thin 
slices and rub well with mar- 
malade of apricots and a thin 
water glazing. 



38. BISCUIT JELLY ROLLS. 



SSirb gemadjt toie öorlö^tgel^enb, 
nur "t^!^ man bie 9lotte in 4 ober 5 
S;eile teilt unb oBen barauf enttoe- 
ber BeftauBt ober mit ©lafur Bc- 
ftreid^t. 



Is made as foregoing, except 
that the roll is divided into four 
or five parts and is sprinkled 
with sugar or covered with 
frosting. 



39. CORN MUFFINS. (Gk^od.) 



1 ^funb Sudter, % ^funb SJut- 
iitx, 2y2Un3ena3üdttJufcer, 2^5funb 
aWel^I, 1 gjfunb iSommel&I, 1 Quart 
3mi(^, 12 eier. («ngefol^r 75 
©ofeS.) aSirb Bei gefd^Ioffcnem, 
l^eifecn Dfen geBadten. 



1 lb. sugar, ^ lb. butter, 2j4 
oz. baking powder, 2 lbs. flour, 
1 lb. corn flour, 1 qt, milk, 12 
eggs. (About 75 cakes.) 

Bake in a hot oven. 



40. CORN MUFFINS. 

10 Ungen Sudter, 6 Ungen ßarb, 10 oz. sugar, 6 oz. lard, 1 oz. 
1 Unge ©oba, 2 Unacn ©ream of soda, 2 oz. cream of tartar, 5 
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Zattat, 5 @ter, iy2 5ßfunb Eafe- 
me^l 1 ^funb eornmel^I, 1 Quart 

aSirb Bel^anbelt lt)te borl^crgel^enb. 



eggs, 1 J4 lbs. cake flour, 1 lb, 
corn flour, 1 qt. milk. 
Same as above. 



41. CRULLERS. 



V2 



1 ^funb Sudcr, 4 Unsen 93ut 
ter, 5 ©ter, 1 Quart SKtld^, 
ttnae ©oba, 1 Unae ©ream of S^ar 
tar, ober 3^^ Unsen Saftng Octo- 
ber, 4 ?Pfunb ©afemel&I, ©itronen. 

aSerben in l&etfeem Sett l^eQgelb 
gefo(f)t. 



1 lb. sugar, 4 oz. butter, 5 
eggs, 1 qt. milk, }^ oz. soda, 1 
oz. cream of tartar or Syi oz. 
baking powder, 4 lbs. cake 
flour. 

Are put into hot lard till of 
light yellowish color. 



42. CRULLERS. 



1 5ßfunb SudEer, 1/2 ^funb »ut. 
ter, 6 ®ier, % Un^e ©oba, 1 Unae 
©ream of Tartar, ober 3^ Ungen 
baling ^otobet, 1. Qmvt mm, 
4 5ßfunb l&alb ©afe-, l^alB gemtfci)* 
teg SWel)!. 

Sn l&eifeem gett l^eHgelb fod^en. 



1 lb. sugar, J4 lb. butter, 6 
eggs» /4 oz. soda, 1 oz. cream 
of tartar or 3 J4 oz. baking pow- 
der, 1 qt. milk, 4 lbs. half cake 
and half mixed flour. 

Same as above. 



43. COMMON RAISIN CAKES. 



11/2 5Pfunb 3udEer, IVs $funb 
»utter, 16 eier, 1% 5ßfunb Tlef^l, 
3 5Pfunb SÄofinen. 

SButter unb Sudfer toerbcn gut 
fd^aumig gerieben. Sßad^ unb nacf) 
tue man bie ®ier baton unb anient 
aKel^I mit SRofinen. SBirb Bet offe- 
ner Znv unb faltem Qfen langfam 
gebatfen. 



1^ lbs. sugar, 1 J4 lbs. butter, 
16 eggs, l}i lbs. flour, 3 lbs. 
raisins. 

Beat butter and sugar till 
foaming well. Gradually add 
eggs and then the flour and 
raisins. Bake slowly with 
open door and cold oven. 



44. COMMON RAISIN CAKES. 



11/2 $funb Suder, 1 5Pfb. Sut- 
/er, 214 5ßfunb 3We5I. 1 ?Ptnt ©ter, 
1 5Ptnt SKild), 1% Unae ©oba, V2 
Unae Kream of Slartar, ober 2 Un- 
aen aSafing ?ßotDber, 2 5ßfunb SRo- 
ftnen. 

Sel^anble tote öorl^ergel^enb. 



Ij^ lbs. sugar, 1 lb. butter, 
2J4 lbs. flour, 1 pint eggs, 1 
pint milk, lj4 oz, soda, yi oz. 
cream of tartar or 2 oz. baking 
powder, 2 lbs. raisins. 

Same as above. 



45. COMMON RAISIN CAKES. 

3 5Pfunb Sudfer, 2^4 ^PfunbSut- 3 lbs. sugar, 2j4 lbs. butter 
ter unb ©dimala, 30 ©ter, 2 Quart and lard, 30 eggs, 2 quarts milk. 
30?ild&, % Unae ©oba, 4 Unaen >^ oz. soda, 4 oz. cream of tar- 
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Kream of S^artar, 9 ^funb ©ofc- 
mel&I, 5 $JJfunb SRofincn, 3Kace unb 
ßemon. 

Sel^anble tote 3lo. 43. 



tar, 9 lbs. cake flour, 5 lbs. rais- 
ins; mace and lemon flavor. 

Same as No. 43. 



46. COMMON RAISIN CAKES. 

4 ?Pfunb Sudfer, 2% 5ßfunb 4 lbs. sugar 2% lbs. butter 
SSutter unb ßarb, 30 @ter, 3 5ßint and lard, 30 eggs, 3 pints milk, 



SWtldi, i/o Unac ©oba, 1/2 Unae 
©ream of S;artar, 6 ^JJfunb Kofe- 
mel&I, 6 5ßfunb SRoftncn, 3Kacc unb 
ßemon ©jtract. 
Sel^anblung tote 45. 



J4 oz. soda, j^ oz. cream of tar- 
tar, 6 lbs. cake flour, 6 lbs. rais- 
ins; mace and lemon flavor. 

Same as No. 45. 



47. CURRANT CAKE. 



1 5Pfunb Suder, % ^JJfunb SBut- 
ter, 10 @ter, 2y2 ^ßfunb mo^l % 
Uttgc ©oba, % Unge ©ream of 
Slartar, ober 1 Unge 93altng ^oto- 
ber, 2 5ßfb. ©urtantg. 1 5pt. 2ßtld&. 

Sel^anblung toie 9latftn-©afc. 



1 lb. sugar, ^ lb. butter, 10 
^g&s, 2>4 lbs. flour, J4 oz- soda, 
J/^ oz. cream of tartar or Ij^ 
oz. of baking powder, 2 lbs. 
currants, 1 pint milk. 

Same as raisin cake. 



48. COCOANUT CAKES. 



1 ?Pfb. ©ofoSnufe, 1/2 5Pfunb 3«- 
cfer, 2 Uttaen Sutter, 1 Unje 3}lef)lf 
1/4 5Ptnt eigelb. 

SBerben 5U runbcn 93aIIett gc- 
'ortnt, auf Beftaufcte ^Pfannen ge- 
regt vnb mit ber ©abel Brett ge« 



1 lb. cocoanut, J^ lb. sugar, 
2 oz. butter, 1 oz. flour, % pint 
of yolks. 

Mold mass into round balls. 
Place these on dusted pans. 
Press them down with a fork 



briitft. 33adte Bei mäßiger $ifee and bake with moderate heat 



^ellgelB. 



to a light yellow color. 



49. COCOANUT BALLS. 



2 5ßfunb ©oloSnufe, 2 5Pfunb3w- 
dEer, % Quart Eitoetfe, i/^ Un^t 
©ream of S;artar. 

3Bcrben auf bem geuer gut aB* 
gcroftet, bann auf BeftauBteit 5JJfait. 
Ttett gu runben 33aIIen geformt nnb 
in gana faltem Dfen geBaden. 



.2 lbs. cocoanut, 2 lbs. sugar, 
^ qt. whites of eggs, yi oz. 
cream of tartar. 

Brown well over the fire. 

Mold into round balls, place 
on pans dusted with flour and 
bake in a very cold oven. 



50. COCOANUT BALLS. 



5 5ßfunb ©ofoBnufe, 5 ^JJfunb 
3udfer, ll^ Quart ©ttoeife. 

^iergu toirb ba^ ©itoei§ gef(f)Ia* 
gen, 3udEer unb Sofo^nufe barun* 
ter geriil^rt, in ©alien auf BeftauB- 



5 lbs. cocoanut, 5 lbs. sugar, 
lj4 qts. whites of eggs. 

The whites of the eggs are 
beaten with the , sugar and 
stirred together with the co- 
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te ^Pfannen gcfefet nnb Bet Mtcm coanut. Form round balls and 
Dfen geBadfen. (35a§ tft mel^r ein place on dusted pans. Bake in 
SBI^oIefalc (Safe.) cold oven. 

51. COCOANUT STICKS. 



IVa 5Pfunb Sudfer, % 5Pfunb 
Sutter, 21/2 5ßfunb ©Qfcme^I, Vg 
Unae 2Inmtonia, 4 ©ier, ^ ^int 
aRild}.— aScrben in 1/2 3oII Breite 
unb 3 3oQ iQttge ©treifen gefd^nit* 
ten, mit Eofo^nufe Beftteut, auf 
^Pfannen gefegt unb Bei mäßigem 
geuer geBadfen. 

52. COCOANUT 

2y2 ^funb eofo§nu6, 4y2 ?ßfb. 
3udter, % Quart ©itDeife. 

S)tefc SJiifd^ung toirb auf bem 
gpuer gut geröftet, bann auf gtnei 
mit iWarmelabe Beftrid^enen äSobcn 
auöeinanber geftrid&en unb falt ge- 
Badfen. 3laij bem SSadEcn, toenn er- 
faltet, fd&neibe man V2 80II Breite 
unb 3 80II lange ©Quitten bar- 
aus. 



Iy2 lbs. sugar, ^ lb. butter, 
2^2 lbs. cake flour, J4 oz. am- 
monia, 4 eggs, yi pint milk. 

Cut into bars 3 inches long 
and yi inch wide. Sprinkle 
with cocoanut, put on pans and 
bake in moderate oven. 

SCHNITTEN. 

2^2 lbs. cocoanut, 4}^ lbs. of 
sugar, ^ qt. whites of eggs. 

Brown this mixture well on 
the fire. Spread it over two 
bottoms of dough of shorten- 
ing, half baked, and rubbed 
over with marmalade and bake 
in cold oven. When baked, set 
to cool, then cut into slices 3 
inches long and J/^ inch wide. 



53. CREAM CAKES. 



1 5ßint aSaffer, 1 5ßmt SWild^, 
V2 5ßfunb a3utter, Vg 5ßfunb ßarb, 
18 eier, 1 ^funb 4 Un^en SKel^I. 

TUld^ unb Sutter läfet man gut 
fodien, bann fommt ba^ Tlef)l l^in- 
ein. hierauf röfte man bie 5D?affe 
fo lang aB, Bi§ fie fid^ boHftanbig 
bom SSoben loSlöft. 3hm laffe man 
bief elBe etlnaS erf alten unb füge 
nai) unb nad& 18 @ier ^in^n, 

SIu§ biefer 2Kaffe breffiere man 
feine @clair§, grend^ ©rufferS unb 
Srend^ 5Puf fS, 



1 pint water, 1 pint milk, J4 
lb. butter, J4 lb. lard, 18 eggs, 
1 lb. 4 oz. flour. 

Bring the milk and butter to 
a hard boil. Add the flour. 
Brown the mixture over the 
fire till it is entirely loose from 
the dish. Let it cool off, grad- 
ually add 18 eggs. 

Use this mixture for fine 
eclairs French crullers and 
French puffs. 



54. CREAM CAKES. 



1 Quart aSaffer, 1 5Pfunb 
Sarb, 18 eier, V2 5Ptni SWildö y2 
Unae Stmmonia, iy2 5ßfunb Wlef)l 
Sel&anble tnie borj^ergel^enb, nut 
fommen nad| ben ®iem ber aufge- 
lofte Stmmonia mit ber SKild^ l^in- 
gu. SBon biefer SKaffc breffiert 
man ©ream ^JJutfS. 



1 qt. water, 1 lb. lard, 18 
eggs, yi pint milk, ^ oz. am- 
monia, 1 yi lbs. flour. 

Treat as foregoing, only add 
after the eggs the diluted am- 
monia and the milk. Use this 
mixture for cream puffs. 
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55. COCOANUT FINGER. 



5 jpfunb 3u(f cr, 3 5ßfunb Eofog. 
nufe, 1 Quart ©itDcife, 2 5Pfimb 
aRanbcImaffc. 

SBirb auf bent gcucr abgcroftct, 
auf Beftaubtc 5ßfannen mit einem 
SabtifingertuB breffiert unb in taU 
tem Dfen geBadCen. 



5 lbs. sugar, 3 lbs. cocoanut, 
1 qt. whites of eggs, 2 lbs. al- 
mond paste. 

Let this mixture get a 
brown color over the fire. Use 
a lady-finger tube and put on 
dusted pans and bake in cold 
oven. 



56. CATS' TONGUE (Katzenzungen). 



1 5pfunb Sudet tmxb mit 9 
@iern urü> 1 5ßfunb füfeer SSutter 
leid^ gerie&cn unb hierauf 1 $funb 
Tiefen bagu gemifd^t. SBirb auf be- 
ftauBtcn Sfed^en mit einer Sobt)- 
fingcrtuB breffiert, in ber ©rofee 
t)on % 3ott ^^i> 6ci mäßiger $i^ 
geBaden. 



Beat 1 Ib. of sugar lightly 
with 9 eggs and 1 lb. of sweet 
butter, then add 1 lb. of flour. 
Place on dusted tins with a 
lady-finger tube in sizes of 1^ 
inches and bake with moderate 
heat. 



57. CHEESE CAKE. 



6 Ungen S^^^^f 2 Ungen ßom- 
ftärfe, 3 Ungen SSkttter, 2 ©icr, 1 
5Pfunb Ääfe, SBanißa.gjtraft, 1 
Jßinl gial^m. 

93utter imb Swder toerben mit 
ben ©iem tjerrieben, bann toirb 
ber burd^gerieBene ffiäfe unb Äom- 
ftärfe bermifdfjt. hierauf toirb bie 
gange SWaffe mit 1 5Pint diaf)m öer- 
bünnt. Sßun füHe bie SWaffe in mit 
Hefenteig ausgelegte Jßfannen nni 
bade fel^r l&eife. 



6 oz. sugar, 2 oz. cornstarch, 
3 oz. butter, 2 eggs, 1 lb. 
cheese, vanilla flavor, 1 pint of 
cream. 

Mix the butter and sugar 
with the eggs. Add the grated 
cheese and the cornstarch. 
When this is done, thin the 
whole with 1 pint of cream. 
Cover bottom of round pans 
with yeast dough and pour the 
mixture into them. Bake in a 
very hot oven. 



58. CHOCOLATE DROPS. 



2 5ßfunb Suder toerben mit 6 
©itoeife auf bem geuer toarm ge- 
riii^rt, bann bom Seuer genommen 
unb fo lange gerül^rt, Bi§ bie 
3Kaffe erfaltä. hierauf tohb eB 
mit aufgelofter S^ololabe getnifd&t 
mib auf gefdfimierten unb geftauB- 
ten ^Pfannen in ber ©rofec bon 1 
Sent breffiert trodnen gelaffen 
unb Bei fel^r laltcm Ofen geBaden. 



Stir over the fire 2 lbs. of 
sugar and 6 whites of eggs till 
the mixture is heated. Take 
off the stove and keep on stirr- 
ing till cold. Add the dissolved 
chocolate. Lay them on greased 
and dusted pans in the size of 
a cent, allow it to dry, and bake 
in a very cold oven. 
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59. CHOCOLATE TORTE. 



6 Unaen Sutter, 8 Uttäcn 3«Äcr, 
12 ©ier, 2 Unaen El^ofolabe, 4 Un- 
aen aWel^I, 2 Unaen toeifee SWanbeln. 

SSutter unb Sudn toerben fd^au- 
mig geriii^rt. Jtadt^ unb nad^ tue 
man bie ®ier unb aufgelöfte ©l^o- 
folabe i^inau, bann fd&Iägt man et. 



6 oz. butter, 8 oz. sugar, 12 
eggs, 2 oz. chocolate, 4 oz. 
flour, 2 oz. fine almonds. 

Beat the butter and the sugar 
till foamy. Gradually add the 
eggs and the dissolved choco- 
late. Of four whites of eggs 



nen ©d^nee bon 4 Eiern unb l^ebt beat a froth. Add the flour 
Tleijl unb Tlanbün IetdE)t unter bie and almonds slowly to the mix- 



SKaffe. Sft lolt au BodEen. 



ture. Bake in cold oven. 



60. CINNAMON CAKE. 



Slel^me grend^ ßoff ee - SRingtctg, 
tniege ©tiide oB öon 14 Unaen, rol- 
le bie ©tiidfe gleid^mäfeig ou^, lege 
6 auf eine 5ßfonne unb laffe fie ge- 



Take a quantity of French 
coffee-ring dough, cut into 
pieces weighing 14 oz. Roll 
them evenly and place six of 



l^en. ©I^e biefelben in ben Dfen them into a pan. Set to rise, 
fommen, tDafd)t man fie mit tnar- Before putting them into the 
mer Slitter unb Beftreut fie mit oven, baste them with melted 



SimmtaudEer. 



butter and sprinkle cinnamon 
and sugar over them. 



61. CINNAMON BUNS. 



3Wan ncl^me ein ©tiidC SBiener 
Süfetnaarenteig, rolle benfelBen 
auf ber Sendf) au§, BeftreidE)e il^n 
gut mit l&eifeer Sutter, ftreue 
Bimmt, SudCer unb Eorintl&en ba* 
rauf, roßc il^n auf unb fd&neibe 
©tüdfe, bie für 15 ©tS. ba^ S)u^enb 
berfauft toerben. S)arauf fdfjütte 
man l^eifee Sutter in eine 5ßfonne, 
legt bie ©tiidfe aneinanber l&inein, 
löfet fie aufgellen vmb Badft fie Bei 
mäßiger §ifee. 



For these buns take a quan- 
tity of Vienna sweet goods 
dough. Roll this out evenly 
and baste thoroughly with 
melted butter, sprinkle with 
sugar, cinnamon and currants. 
Make a roll of the whole and 
cut oflf pieces to be sold at 15c 
a dozen. Into a pan pour 
melted butter, place the pieces 
in this side by side, set to rise 
and bake with moderate heat. 



62. DROP CAKES. 



IV4. 5Pfunb BudEer, % ?Pfunb 
Sutter unb ©d^mala, 2l^ 5ßfunb 
aWel^I, y^ Unae ©oba, y2 Unae 2tm. 
monia, 8 ®ier, 1 5ßint SWild^, SWacc 
unb ©itrone. 

Sutter unb Sudev tnerben awerft 
ettnai^ leidjt gerieBen, bann fom- 
men bie @ier longfam baau, wo- 
rauf alle§ mit SWel&I unb SWild^ 
sufammengemifd^t unb bie SKaffe 



1J4 lbs. sugar, ^ lb. butter 
and lard, 2>4 lbs. flour, J4 oz. 
soda, ^2 oz. ammonia, 8 eggs, 
1 pint milk, mace and lemon. 

Beat lightly the butter and 
the sugar, add slowly the eggs, 
then the flour and the milk and 
beat all very thoroughly. 

Bake in a very hot oven. As 
soon as the cakes are risen, turn 
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fei&r gttt gcfd^Iagen toerben mufe. 

S)icfc aWQffe tvnb in fel^r l^ctfecm 
Ofen gebaden; foBalb bic (j^afeg 
]&o(f)geäogen finb, tüerbcn bie $ßfan- 
nen gebref)t. Urn f(f)one, gleid^mä- 
fetge ©ale§ 3U bcfommcn, mufe auf 
bopt>eIten 5ßfannen geBadCcn Ser- 
ben. 



the pans. In order that the 
cakes get a uniform height, 
they must be baked on double 
pans. 



63. DROP CAKES. 



% «Pfunb Sudcr, 7 Unaen a3ut- 
tex, 7 @tcr, ^ Unse 2lmmonia, Vs 
Urn ©oba, 1 pnt aWtId), iy2 
5ßfunb aWel&I. 

Sel^anblung genau tote tjorl&er- 
gel^enb. 



54 lb. sugar, 7 oz. butter, 7 
eggs, 34 oz. ammonia, li oz. of 
soda, 1 pint milk Ij^ lbs. flour. 

Proceed as in No. 62. 



64. DELICATE CAKE. 



3 5ßfunb 5ßotobcr Suäer, 11/2 
5Pfunb 93utter, 1 Quart ©itocife, 
11/2 5pint aWiId&, 1 Unge ©oba, 2 
Unaen ©ream of S^artar, ober 3^^ 
Ungen 99aftng 5Potober, 3 $ßfunb 
aWel&I, aSanißa-gjtroft. 

9leiBe 95utter unb 3wdfer aufam- 
men, gebe nod& unb nad^ ba^ @t- 
toeife l^tnein, bann Thli) unb ©0- 
ia, unb äulefet ©ream of SEartar 
imb Tte% SadCe in grofeen 5Pfan. 
ncn Bet mittlerer $i^e. SBenn ge- 
Baden, toirb er toeife glajiert unb 
Ijfunbtoeife öerlouft. 



3 lbs. powdered sugar, lyi 
lbs. butter, 1 qt. whites of eggs, 
IjS^ pints milk, 1 oz. soda^ 2 oz. 
cream of tartar or 3j4 oz. bak- 
ing powder, 4 lbs. flour, vanilla 
flavor. 

Beat the butter and sugar 
till well mixed, add gradually 
the whites of eggs, add milk, 
soda, cream of tartar and the 
flour. Bake in large pans with 
medium heat. When done, 
cover with white frosting and 
sell by the pound. 



65. DELICATE CAKE (Home-made). 



2 $Pfunb Sndev, 11/2 5Pfunb Sut. 
ter, 1 Quart ©itoeife, i/^ Unae 
Eream of Slortar, % Unge ©oba, 
ober eine Unse 93aftng $ßotober, 
21/2 5Pfunb mt^l 

Se^anble tote borl^erge^enb. 



2 lbs. sugar, Ij^ lbs. butter, 
1 qt. whites of eggs, ^2 oz. 
cream of tartar, J4 oz. soda or 
1 oz. baking powder, 2j4 lbs. 
flour. 

Proceed as in No. 64. 



66. DEVIL'S FOOD (Home-made). 



1 5ßfunb 10 Unaen 3u(fer, 1^ 
5ßfunb »utter, 1 Quart STOildf), 4 
Unaen El^ofolabe, 5 @ier, 1 Unae 
3immt, 1 Unae ©oba, 2 ^ßfb.SWel^I. 

10 Unaen S^ä^^ wnb 4 Unaen 
(E^ololabe toerben in 1 ^int^SWild^ 
aufgeloft unb ein toentg erfalten 



1 lb. 10 oz. sugar yi lb. but- 
ter, 1 qt. milk, 4 oz. chocolate, 5 
eggs, 1 oz. cinnamon, 1 oz. 
soda, 2 lbs. flour. 

Dissolve in 1 pint of milk 10 
oz. of sugar and the 4 oz. of 
chocolate. Let this cool off. 



32 



MALZBENDER'S PRACTICAL RECIPE BOOK 



laffcn. S)Qnn reibe Sutter unb 1 
$ßfb. 3udct: IeidE)t, tue bic @ter l&in- 
3U, 1 5ßt. SDWId^ unb bic barin Quf- 
gelofte ©oba. ®cmn bie aufgclofte 
El&ofolabe unb anient ba§ SWel^I. 
9?un fomntt ba§ ©ange Quf eine 
bid gcfd^mierte unb BeftQuBte SRanb- 
Ijfanne unb toirb Bei mäfeiger $i^e 
geBaden. SBenn erialtet, fd^neibe 
man e§ in bcr 3Kittc burd), fütte 
mit El^ololabencream unb üBer- 
fdjütte ba^ ©ange mit El^ofolabe- 
glafur. 



Stir lightly the butter and 1 lb. 
of sugar, add the eggs, 1 pint 
of milk, in which the soda has 
been dissolved. Next add dis- 
solved chocolate, and at last 
the flour. Bake in a deep pan 
heavily greased and dusted 
with flour, in a moderate oven. 
When cooled off, slice into two 
parts, fill with chocolate cream 
and cover the whole cake with 
chocolate frosting. 



67. DARK FRUIT CAKE (Home-made). 



2 «Pfunb me^l 2 5ßfunb »utter, 
2 5ßfunb Braunen 3uder, 24 ®ier, 
4 5ßfunb SRofinen, 4 5ßfunb Eorin- 
tl&en, 2 5Pfunb Eitronat, y2 5ßfunb 
Orangenfd^alcn, % 5ßfunb Eitro- 
nenfdiale, 1 5ßfunb STOanbeln, 3Un. 
sen SKuSlatnufe, 3 Unaen SfHWceg, 
6 Ungen Sintmt, 3 Slaffen fdE)toar- 
3en Saffee, 1 $ßint 95ranbt). 

SBirb Bei offener SCür unb 
„Campet" geBaden. 



2 lbs. flour, 2 lbs. butter, 2 
lbs. brown sugar, 24 eggs, 4 
lbs. raisins, 4 lbs. curants, 2 
lbs. citron, J4 lb. orange peel, 
j4 lb. lemon peel, 1 lb. almonds, 
3 oz. nutmeg, 3 oz. allspices, 6 
oz. cinnamon, 3 cups black cof- 
fee, 1 pint brandy. 

Bake with oven door open 
and with damper open. 



68. DRIED APPLE FRUIT CAKE (Home-made). 



SBeid^ Yz JPfunb gctrodnete 8Ie. 
t)fel über ^aäjt in laltem SBaffer 
ein; bann fe^e fie über ba^ geuer 
unb laffe fie anfangen gu fod)en; 
bann nel^me fie au§ bcm SBaffer, 
l^ade fie fein, fe^e nod)maI§ über 
ba^ Seuer) füge 2 Staffen awplaffe§ 
basu unb fod)e fie faft toeid^. ^ad^* 
l&er fommt baau: 1 3;affe 3wde^/ 
1 2;affe Heine 9lofinen, 1 SCaffe 
foure SKild^, 2 gel^äufte Xl^eelöffel 
boß ©oba, toeldie borl&er in laltem 
SBaffer aufgeloft tourbe, 2 Skiffen 
Ttei)l, 1 Staffe »utter, 3 eier, 1 ge- 
l&aufter SSfiee-Söffel bott Stellen, 1 
gfelöffel tjoß ©inger. 

aWifd^e toie gntd^tludien nnb 
Bade Bei mäßiger $i^e. 



Soak ^2 lb. of dried apples 
in cold water over night. The 
next morning place them over 
the fire and bring them to a 
boil ; take the apples out of the 
water, chop very fine and put 
them again on the fire, add two 
cups of molasses and boil the 
apples till nearly tender. Add 
1 cup of sugar, 1 cup of small 
raisins, 1 cup of sour milk, 2 
heaping teaspoons full of soda, 
having previously been dis- 
solved in a little cold water, 3 
cups of flour, 1 cup of butter, 
3 eggs, 1 heaping teaspoon full 
of cinnamon and 1 tablespoon 
full of ginger. Mix same as 
fruit cake and bake in moderate 
oven. 
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4 5Pfunb granulirter 3u4et, 2 
5ßfunb »utter, 8 @ter, 3 5ßfunb 
Eorintl^en, 3 5Pfunb SRojtncn, 1 5ßt. 
STOoIaffeg, 2 Unäcn ©oba, 1 5ßtnt 
SBaffer, ©etDÜra. 

HReibe Sutter, guder unb ©ter 
Sufommen, bann füge SWoIaffeS, 
SJaffer wxb ©oba l^tuäu, botm ba§ 
Ttei)l unb äu le^t 9loftnen, Eorin- 
tl^en unb ©etoürg. 

Seile ben Zeiq in 12 glcid^c ©tü- 
de, roße fie lang unb lege 3 auf ei- 
ne 5ßfanne, bann BadEe fie in lol- 
tem Öfen. SBenn ferttg geBaden 
unb lalt, fd^neibe fie in 1 SoH Brei- 
te ©d&nitten. 



4 lbs. granulated sugar, 2 lbs. 
butter, 8 eggs, 3 lbs. currants, 
3 lbs. raisins, 1 pint molasses, 
2 oz. soda, 1 pint water ; spices. 

Beat up the butter, sugar and 
the eggs, add molasses, water, 
soda, the flour and finally the 
raisins, currants and spices. 

Divide the dough into 12 
equal parts. Roll them into 
long strips. Put 3 of these into 
a pan and bake in a cold oven. 
When baked and cooled off, 
cut them into slices 1 inch 
wide. 



70. DELAWARE CAKE (Home-made). 



1 5ßfunb 3uäer, 1 5Pfunb a3ut- 
ter, 12 ®ier, 1 $ßfb. 2 UnscnaRel&I.. 

Ttan mac^e reguläre 5ßounb 
Safe-SWifdf)ung. SUcnn biefelBe 
fertig, teile man in 3 S£eile unb 
mifdE)e einen 2;eil mit El^ofolabe 
fd^tDarg, einen ©rbBeeren rot unb 
einen SJanißa toeife. ®onn toirb 
bie STOoffc fdE)idE)th)eife aufeinanber 
gelegt unb hex fd^toad^er $i^e ge- 
Baden. @r fann l^funbtoeife toie 
SPounb Eale berf auft toerben. ®aS 
ift ein fel^r gut gei^enber unb Be- 
lieBter Eole. 



1 lb. sugar, 1 lb. butter, 12 
eggs, 1 lb. 2 oz. flour. 

Work this into a pound cake 
mixture. When this is done, 
divide into three parts, color 
one part black with chocolate, 
one red with strawberry and 
one white with vanilla. Lay in 
three layers and bake in light 
oven. This cake can be sold 
by the pound like pound cake. 
Delaware cake is greatly liked 
and is much in demand. 



71. ELECTION CAKES. 



S)iefe§ Stecept mufe gana bm 3In- 
toeifungen nad^ Bel^anbelt toerben, 
ba e§ fonft nid)t gelingt. 

Buerft toirb mit 1 Quart .aWild^ 
unb 4 linaen Deoft ein ©l^onge ge- 
fegt unb fertig toerben laffen. ©o 
bann tüerben 3 $ßfunb Snder mit 
2 5ßfunb Sutter berrieBen, l^ierauf 
fornmt ein 5ßint Sranbb l&inau, 
bann % Unge ©oba, 1 Unge ©ream 
of 5£artar, aße Oetoürae, 3 5Pfunb 
grofee SRofinen, 2 $ßfunb ©ultana 
SRofinen, 1 5ßfunb Eitronat, 1 5ßfb. 
9Wiffe. 3nle^t toirb ba^ ©ange mit 
bem ©i)onge unb 3 5ßfb. aKe|l au- 



In baking this cake, follow 
receipt closely, or else results 
will be unsatisfactory. 

Prepare a sponge with 1 qt. 
of milk and 4 oz. of yeast and 
set to become light. Beat 3 
lbs. of sugar with 2 lbs. of but- 
ter, add 1 pint of brandy, J4 oz. 
of cream of tartar, all of the 
spices, 3 lbs. of lar^e raisins, 2 
lbs. of Sultana raisms, 1 lb. of 
citron, 1 lb. of nuts. Mix this 
with the sponge and add 3 lbs. 
of flour. Into Dutchess cake 
pans put at one time 12 oz. of 
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fammengcmifd^t, in SJud&efe EafcS- 
^fonnen gu 12 Ungen abgciDogcn, 
bann gum aufgellen eine ©tunbe 
an einen tDarmen 5piafe geftelK; 
bann Bei mäfeiger $i^e unb offener 
Züt qeiaden. 



this dough. Set to rise for one 
hour in a warm place. Bake 
with moderate heat, having 
door of oven open. 



72. ENGLISH PLUM PUDDING. (Delicious.) 



2 5ßfunb Snäet, 1 ^funb »utter, 
12 eier, 2 5ßfunb ©röfel 2 $Pfunb 
9lofinen, 2 5ßfunb Eorintl&en, 2 
5ßfunb gemal^Iene 3WanbeIn, 2 5ßfb. 
gefd)nittene 2ret)fel, 2 5ßfunb ge- 
ladEteg ©net, 2tIIfl5ice§, ©ala, 1 
^int ajranbt), SWel&I urn leidste 
SEeigmifd^ung gu madden. 

aWifd^c alle§ gufammen, fülle gut 
tjerfdfjIiefeBare ©i^creameformen ba» 
mit auB unb fodfie biefelben 4 BtS 5 
^tunben in SBaffer. 



2 lbs. sugar, 1 lb. butter, 12 
eggs, 2 lbs. crumbs, 2 lbs. rais- 
ins, 2 lbs. currants, 2 lbs. 
chopped apples, 2 lbs. chopped 
suet, allspices, salt, 1 pint 
brandy, flour to make a rather 
stiff mixture. 

Mix these ingredients thor- 
oughly. Fill completely close- 
fitting ice cream forms with 
this mixture and cook from 4 
to 5 hours in water. 



73. ENGLISH PLUM PUDDING. 



1 5Pfunb SudEer, 1 $Pfb. SRofinen, 
1 5ßfunb ©orintl^en, 1 5ßfb. gel^adC- 
teS ©net, 1 «pint SBaffer. y2 Unae 
©al3, 4 eier, % ttnae 3tmmt % 
Unge ©oba unb SWetil, imt einen 
leidsten S^etg gu madden. 

Sel&anblung toie borl^ergel&enb. 



1 lb. sugar, 1 lb. raisins, 1 lb. 
currants, 1 lb. suet (chopped), 
1 pint water, J4 oz. salt, 4 eggs, 
J4 oz. cinnamon, '?4 oz. soda, 
and flour to make an easy 
dough. 

Proceed as above. 



74. FRENCH CRULLERS. 
Siel&e 90?ifd£)ung 9?o. 53. Same recipe as No. 53. 

75. FRENCH PUFFS. 



aWan breffiere öon ber SWifd^ung 
Srio. 53 mit einer ©temtüDe läng- 
lidEie Eream ^uff§. 9?adE) bem 
95adEen werben fie gefdfinitten, mit 
©d^Iogfol&ne gefußt unb obenbrauf 
mit XXXX BudEer Beftreut. 



Form of mixture No. 53, 
with a star tube, oblong cream 
puffs. When baked, cut and 
fill with whipped cream. 
Sprinkle with XXXX sugar. 



76. FRENCH GINGER NUTS. 



1 Quart aRoIaffe§, 1 «pt. SBaffer 
5 ®ier, 1 Unac ©oba, 3 «ßfb. 93ro- 
fel, 4 $ßfunb 3»e^I, 1 $Pfunb 
©dfimala, alle ©etoihrge. 

SBerben gut bermifd^t, auf ber 



1 qt. molasses, 1 pint water, 
5 eggs, 1 oz. soda, 3 lbs. 
crumbs, 4 lbs. flour, 1 lb. lard, 
allspices. 

Mix thoroughly. With a 
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a3end& mit einem runben 3IitSfte- 
d^er QuSgeftod^en, in gronulirtcn 
3u(Icr flctaud^t bcmn auf 5ßfannen 
gefegt unb in gcfd^Ioffenem Ofen 
Bei ©ampf geBadCen. 



round cutter, cut out pieces on 
the bench. Dip them into 
granulated sugar. Bake on 
pans with steam, having oven 
doors closed. 



77. FRENCH GINGER NUTS. 



2 «Pfb. 33rofeI, ly^ 5ßfunb SKel&r, 
y^ JPfimb 3u(fcr, 1 Unse ©obQ, 1 
5ßint aWolQjfeS, 1 5Pint SBaffer, aHe 
©etoiirae. 

SBirb Bel^mtbelt tt)ie öorl&ergc» 
l^cnb. 



2 lbs. crumbs, Ij^ lbs. flour, 
J4 lb. sugar, 1 oz. soda, 1 pint 
molasses, 1 pt. water, allspices. 

Same procedure as above. 



78. FLORENCE CAKE. 



1 5Pfunb 3uÄer, 10 Unaen 93ut. 
ter, 1 5ßt. eitoeife, Vg Unae ©obo, 
% Unae ©ream of S^ortar, ober % 
Unae 95afing 5ßotr)ber, 1 5ßini 
SroiI4 1?4 5ßfunb Sttel^I. 

aSerben in 2>udöe6 ©afe - $ßfcm- 
nen bei mäßiger ^i^e mtb offener 
3;üre gebadCen. 



1 lb. sugar, 10 oz. butter, 1 
pint white of eggs, J^ oz. soda, 
Yi oz. cream of tartar or ^ oz. 
baking powder, 1 pint milk, 
1^ lbs. flour. 

Bake in Dutchess cake forms 
in moderate oven with open 
doors. 



79. FRUIT BARS. 



1 5Pfunb 3u(f er, 7 eier, % Unae 
ammonia, iy2 5Pfunb aWel&r, 1 
5ßfunb S«üffe, 1/2 eitronenfd^ale, 
% 5ßfunb Eorirtt|en. 

SBerben aufammen gemifdöt Quf 
ber Send& aufgerollt, in % 3oII 
Breiten vx6^ 3 3oII langen Streifen 
gefdinitten, bann auf Pfannen ge- 
fegt, mit ®i BeftridE)eh unb Bei mä- 
feiger $i^e geBadCen. 



1 Ib. sugar, 7 eggs, J4 oz. 
ammonia, lj4 lbs. flour, 1 lb. 
nuts, Yi, lemon rind, J^ lb. cur- 
rants. 

Mix thoroughly. Roll into 
sheets, cut into bars 3 inches 
long and Yi inch wide. Place 
on pans, wash over with egg 
and bake in moderate oven. 



80. FUERSTEN SCHNITTEN. 



% 5Pfunb 8w*ct, 1 5Pfunb SBro- 
fel, % 5ßfunb aßel&r, 2 Unacn 35ut. 
ler, 2 gier, 1 5Pint attild^, 4 Unaen 
©orintl^en, 6 Unaen Eitronat, % 
5ßfunb aßanbelmaffe. 

S)aS ®anae toirb awfömmenge- 
mifd^t, auf SKurBeteigftreifen mit 
einem ©adE breffiert unb aud^ mit 
einer SKürBeteigbcdte öBeraogcn, fo- 
bann mit ©igelB Beftrid^en unb Bei 
offener Sore unb mäßiger $ifee ge- 
Badfen. 



J4 Ib. sugar, 1 lb. crumbs, 
y^ lb. flour, 2 oz. butter, 2 eggs, 
1 pint milk 4 oz. currants, 6 
oz. citron, J4 lb. almond paste. 

Mix thoroughly. Put mix- 
ture on strips of dough of 
shortening, cover with the 
same dough. Wash with the 
yolk of an egg and bake in 
a moderate oven. 
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SBcnn fie fait finb, toerbcn btc 
©trcifen in % 3oII Breite ©d^nit- 
ten geteilt. 



When cooled off, cut slices 
J4 inch wide from the strips. 



81. FRENCH MACAROONS. 



2 5ßfb. aWanbelmaffe unb 1 5ßfb. 
XXXX Suder toerben mit gitoeife 
gu einer giemlid^ Wten SKacoronen- 
maffc öerarBeitet, fobann mit ber 
©ternl^üllc in öerfdfjiebenen S)effin^ 
Quf ^apiev breffiert, mit grend^ 
gruit Belegt, trodEncn gelaffcn unb 
nad^bem Bei frifdE)em Dfcn oBgc* 
flammt, bann mit flüffigem ©um- 
mi Beftrid^cn unb bom Rapier ab- 
genommen. 



Mix 2 lbs, of almond paste 
and 1 lb. of XXXX sugar with 
the whites of eggs into a mac- 
aroon mixture, quite firm; 
with a star tube run out differ- 
ent designs, place on paper, 
cover them with French fruit, 
let dry and bake in a hot oven. 
Then glaze them and take from 
paper. 



82. FRENCH COFFEE RINGS (Home-made). 



1 Quart aWild^, 4 Unsen gleifd^- 
mann§ Deaft, 2 Unsen ©al8, 12 
Unsen Sutter, 14 Ungen 3wdEer, 1 
5Pint gigelB. 

©iefer Zexq tüivh, nad^bem er 
fertig ift, mit 93utter eingcroUt, 
bann furge 3cit liegen gelaffen, 
normal gerollt unb in SKngen auf 
Jßfannen gefegt. 



1 qt. milk, 4 oz. Fleisch- 
mann's yeast, 2 oz. salt, 12 oz. 
butter, 14 oz. sugar, 1 pint of 
yolks. 

When this dough is ready for 
use roll some butter into it. 
Let it lay for some time. Roll 
it into a sheet. Cut out rings 
and bake them on pans. 



83. FRENCH PASTRY. 



4 $Pfunb bom Beften SBeigenme^l 
toerben mit 2 Unaen ©d&mals, 2 
Unaen Eream of Tartar unb 5Baf- 
er 3u einem toeidEien Xeiq gut öer- 
d^Iagen. S>ann berarBeite man 2 
5Pfb. SWel&I unb 6. $ßfb. guter gal&er 
Sutter äufammen; bann f dalägt 
man bie Sutter in ben XexQ, rottt 
il^n au^, fd^Iögt i^n boppelt äufam- 
men unb läfet il&n 20 3)?inuten an 
einem ^ßlafe ru|en. ®iefe§ S3er- 
fal^ren toteberl^ole man aHe 20 Ttu 
nuten nod^ 5 mal, immmer barauf 
ad&tcnb, ba% ber S^ig leine ^aitpt 
Befommt. Sanadf) ift berfelBe fer- 
tig unb man lann x^n nad& Selie- 
Ben aufBetoal^ren unb berarBeiten. 
®iefer Sleig eignet fidE) Befonberg 
für fd^onc 5ßafteten. 



Take 4 lbs. of the best pas- 
try flour. Mix with 2 oz. of 
lard 2 oz. of cream of tartar 
and water. Beat well into a 
soft dough. Mix in another 
dish 2 lbs. of flour and 6 lbs. of 
best butter. Add this to the 
dough. Roll into a sheet, 
double up and let lay for 20 
minutes. 

Repeat this five times every 
20 minutes. Be careful that 
the dough does not form a skin. 
It is ready for use now. Es- 
pecially suitable for fine pat- 
ties. 
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84. FRENCH PASTRY. 



3u btcfem 5ßaftrt) nimmt man 6 
5ßfb. Tk% Vz 5ßfb. ©dimala, SBaf. 
fer nnh madfjt einen fdE)Ianfen Steig, 
hierauf bcrorBeite man 4 5ßfunb 
©ottolene unb 2 5ßfunb ©j^molg 
aufammen, fd^Iägt felbigeg in ben 
SKeig ein nnb giBt bie gIeidE)e 33e- 
l&anblung toie im borl^ergcl^enben 
9lecct)t. 



Use for this pastry 6 lbs. of 
flour, yi lb. of lard, water. Mix 
into a soft dough. In another 
bowl mix 4 lbs. of cottalene 
and 2 lbs. of lard. Add this to 
dough. Then proceed as in No. 
83. 



85. FUERSTEN KUCHEN- (Home-made). 



V2 5ßfunb Suder, % 5ßfunb 
Sutter,. 8 @ier, 4 Unaen ©itronat 
unb Eiironenfd^ale, 4 Unaen ©ul- 
tana-9lojinen, 1/2 5ßfunb Wte% Sir. 
vad ©ytrolt. 

93uttcr unb Sndex toerben fd&au- 
mig gerül^rt, nad^ unb naij bie 
@ier l^inein, SIrradE unb a^Icfet 
ba^ SWel^I unb toa^ fonft baau ge- 
l&ort. S)a§ ©onac toirb in einer 
gut gefdE)mierten fjorm langfom 
gcBadfen. 



J^ lb. sugar J4 lb. butter, 8 
eggs, 4 oz. citron and lemon 
peel, 4 oz. Sultana raisins, J4 
lb. flour, arrack flavor. 

Beat butter and sugar till 
foamy, add the eggs gradually, 
then the flavor, and at last the 
flour and other ingredients. 
Bake slowly in a well-greased 
pan. 



86. FUERSTEN BREAD. 



1 «pfunb Sudfer, 1 5ßfunb SWe^l 
10 ©ier, 1/2 5ßfunb l&attc SWanbeln, 
% 5Pfunb Eitronenjdfiale. 

93utter unb @icr toerbcn fel&r 
fdfiaumig gerül&rt, bann fommt 
Tte^l unb bie l&alBen SJJanbeIn l&in- 
au, füHt ba^ ®anae in lange gor- 
men unb badCt e^ mittelmäßig. 

9?ad^ bem ©rfalten toirb e§ in 
©d^eiben gefdfinitten unb geroftet. 



1 lb. sugar, 1 lb. flour, 10 
eggs, ^2 lb. almonds, J4 lemon 
rind. 

Beat the butter and eggs till 
very foamy, add the flour and 
almonds sliced in half. Put in 
long pans and bake in medium 
oven. 

When cooled off, cut in slices 
and toast. 



87. FRUIT TARTLETTES. 



Sege mit STOürBeteig gSrmd^en 
au8, fuße biefelBen auf mit Colo- 
nen ober ©rbfen unb hade fie l^ell- 
gelb ; bann nimmt man bie @rbf en 
^eraug unb fülle fie mit irgenb ei- 
ner gelodfjten grudfit auf. 



Cover small molds with 
shortened dough Fill them with 
beans or peas and bake till of 
a light brown color. Take the 
peas out and fill with any kind 
of fruit preserves. 



88. FRENCH FRUIT. 



©iel&e Eonbieb gtuit im legten 
JEeil be§ »ud^eS. 



See Candied Fruit 
part of book. 



in last 
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89. NEW ENGLAND RACE LOAVES. 



1 QuQtt SKild^, y^ 5ßfunl) 3"- 
(fer, % ^Pfunb »utter, 2 Unacn 
glctfd&ntQnng 2)cQft, 6 etocife. 

SWad^c bon bicfcr SDiifd^ung ci- 
ein fd&Ianlcn Sletg unb lofjc il&n 
über Stad^t ftcl^en. 2lm näd^ften 
STOorgcn fommt l^inau: l^ 5ßfunb 
aSutt^r, 4 Unaen Suder, 1 Unäc 
Deaft, Va 5ßt. gefo(^tc aWiI4 iy2 
^fb. aioftncn, 2 abgeriebene SKuS. 
fotnüffc, Vs 5ßfb. ©itronot. Va 5ßfb. 
OrangenfdEiale, genug SKel^I gu ei- 
nem mittelmäßigen S^eig. 3Benn 
ber Xeig fertig ift, löffe il&n eine 
^\^xvii^ ge^en. ®ann fiiHe % 5ßfb. 
ober 1 5ßtunb in runbe gormen 
au§ unb ^oAt bei Mtem Dfen. 
SBenn erialtet, fommt folgenbe 
©lafur barauf : 1 ©iloeife, y^ 5ßint 
STOild) unb foöiel XXXX Sudfer, 
bis bie SKaffe mittelfteif ift. 3hm 
ftreid£)e bie ©lofur mit ber gorm 
gleidf) unb fd&neibe erft bann o:\x% 
ber gorm, toenn er öerfauft toirb. 



1 qt. milk, J4 lb. sugar, ^ 
lb. butter, 2 oz. Fleischmann's 
yeast, 6 whites of eggs. 

Prepare of above a soft 
dough. Let it stand over night. 
Add the following morning: 
J^ lb. of butter, 4 oz. of sugar, 
1 oz. of yeast, J^ pt. of boiled 
milk, lj4 lb. of raisins, 2 grated 
nutmegs, J/$ lb. citron, J4 lb. or- 
ange peel, enough flour for a 
medium dough. When the 
mixture is ready, set to rise for 
1 hour. Put J^ lb. or 1 lb. into 
a round tin and bake in moder- 
ate oven. When cold,cover with 
following frosting: 1 white of 
€&&» /^ Pii^t of milk and enough 
XXXX sugar to make the mix- 
ture quite stiff. Cover the 
forms evenly with this frost- 
ing. Cut out nicely when sold. 



90. FRUIT TORTE. 



1 5Pfunb 3udEer, 3 GEier, 12 ei- 
gelb, 4 Unaen STOel^I/ 12 ViX^itn ge. 
fd^nittene grendf) ^xxM, 6 ©itoeife, 
Eitronen-E^aft. 

Sudter, 3 gang ©ier unb 3 Ei- 
gelb toerben f^aimtig geriil&rt, 
bann fed^§ ©iloeife gu ©d^nee ge- 
fd^Iagen ymh mit SHel^I \xoi^ Srud^t 
unter bie SJJaffen geriil^rt, bann 
langfam gebadfen. 



1 lb. sugar, 3 eggs, 12 yolks, 
4 oz. flour, 12 oz. cut French 
fruit, 6 whites of eggs, lemon 
flavor. 

Beat foamy the sugar, 3 
whole eggs and 3 yolks. Make 
a froth of 6 whites. Add this 
with the flour and the fruit to 
mixture and bake slowly. 



9L GINGER SNAPS. 



1 «Pfunb SudEer, 1 Vg ^fmtb »ut- 
ter, 4 $Pfunb aßel&r, 1 SPint SKoIof- 
feS, 1 5ßint SBoffer, % Ung. ®oba. 

SBerben mit einem bieredfig ge- 
gadften 2[u§ftedE)er auSgeftod^en vcc^ 
in nidfjt gang faltem Ofch ge- 
badfen. 



1 lb. sugar, lj4 lbs. butter, 
4 lbs. of flour, 1 pint molasses, 
1 pint of water, % oz. of soda. 

Make small cakes with four- 
cornered cutter and bake 
slightly warm oven. 



in 



92. GINGER SNAPS. 

1 Quart SKoIaffeS, 1 5ßint SBaf- 1 qt. molasses, 1 pint water, 
fer, 2 Ungen ©oba, 2^^ 5Pfunb 3«- 2 oz. soda, 2J^ lbs. sugar, 1 lb. 
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dter, 1 jpfunb 2 Ungen ©tfimalä, 2 oz. lard, 6J4 lbs. flour, spices. 
61/2 ^Pfurtb aWcl&r, aße Octüürae. 
Scl^anblung tote borJ^crgel^enb. Same as above. 

93. GINGER NUTS. 



1 Quart aWolQffeg, % 5ßt. SBaf. 
fer, 1 5Pfunb ©dömala, 1^/^ Urtäcn 
©oba, 31/2 5ßfunb eolcme]^!, 4 Un- 
sen 5ßerlmel^t 4 Unacn granulir- 
tcn SwdEer, aße ©etoürge. 

aStrb in nufegrofeen Saßen in 
granulirten SudEer getau(f)t, auf 
gefdfimtertc unb Beme|lte 5ßfannen 
gefegt, unb in l&eifeem Ofen geBa- 
äen. 



1 qt. molasses, J/$ pint water, 
1 Ib. lard, Ij^ oz. soda, 3j4 
lbs. cake flour, 4 oz. pearl flour, 
4 oz. granulated sugar, all- 
spices. 

Make round as large as a 
nut. Put them in granulated 
sugar, lay^n greased and dust- 
ed pan ana bake in a hot oven. 



94. GINGER NUTS. 



1 Quart aßoIaffeS, Vz ^ixtt 
SBaffer, 1/2 5Pfunb 3udEer, 1 «Pfunb 
©d^malg, 2 Ungen ©oba, 4 $ßfunb 
STOel^I, aße ©etoürae. 

93el&anbelt tote tjorl^ergel^enb. 



1 qt. molasses, }^ pint water, 
^2 lb. sugar, 1 lb. lard, 2 oz. 
soda, 4 lbs. flour, allspices. 

Same as No. 93. 



95. GINGER BREAD (Home-made). 



1 5ßfunb 3u#t. 1 *fb. ©^ntala, 
2 Ungen ©oba, 8 ®ier, 1 Quart 
aßolaffeg, 1 Q^art Tim. ^V% ^Pfb. 
STOel&r. 

STOifdfie SudEer unb ©dfimalä gu* 
fatnmcn, tue @ier unb SKoIaffeS 
bagu, "t^nxi STOild^ imb ©oba yxvi^ 
anient lo.% aWel&I. 

SBüräe mit SBanißa unb ®inger. 



1 lb. sugar, 1 lb. lard, 2 oz. 
soda, 8 eggs, 1 qt. molasses, 1 
qt. milk, 4^ lbs. flour. 

Mix the sugar and the lard. 
Next add the eggs and the mo- 
lasses, then milk and soda, and 
finally the flour. 

Spice with vanilla and ginger. 



96. GOLD CAKE (Home-made). 



114 5ßfunb 3u4er, 1 ^PfunbSut- 
ter, 1 5ßint SWildf), 1 $ßint ©igelB, 
1% 5ßfunb SKel&I, 1 Unae SadE^uI- 
ber, Eitronen-Ejttalt unb SWace. 

Sutter unb 3udEer toerben gu- 
fatnmcn gerieben, bann ©tgelB urtb 
SKtldf) \^^lyxq,^ioxi, anient SKel^I ViX& 
93a(fpult)er baau gemifd^t. ®a§ 
gibt fedjg 20 Eentg Eafe^. 



1J4 lbs. sugar, 1 lb. butter, 1 
pint milk, 1 pint yolks, 1^ lbs. 
flour, 1 oz. baking powder, lem- 
on flavor and mace. 

Cream the butter and the 
sugar, add the yolks, milk, 
flour and baking powder. This 
quantity is enough for six 20- 
cent cakes. 
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97. GERMAN ALMOND RINGS. (Very Fine.) 



Tlan nel^me ein ©tüd grcnd) 
ßaffec.9ltngtet0, je 1 5ßfunb, 6Un3. 
Sirftcr, unb rotte baSfette üi5er toie 
Aaffecringe. Stad^bem btc ©tüdc 
eine furac 3ctt gerul^t l^aBen, rolle 
man biefelben lang unb bünn ait§ 
unb füHe fie mit folgenber gül- 
lung: 2 5ßfunb Sröfcl 1 5Pf unb 
SimmtgudEer, 1 5ßfunb SRofinen, 1 
$funb Eorintl^en, i/^ 5ßfunb Sitro- 
not, % 5ßtunb Zitronen- unb Oran- 
gen-@dE)aIen, 1 Eitronenrinbe, 1 
^funb geröftete ^afeMffe, 9hmt 
unb SBaffer für eine PldEene gül- 
lung. S)ann roße fie auf unb brin- 
ge fie f(f)ön runb auf eine 5Pfonne. 
?iadE) bem boden toerben fie gla- 
fiert unb mit gefd^nittenen Wlan* 
beln Beftreut. 



Take a piece of coffee-ring 
dough, 1 lb. 6 oz. butter and 
roll over like coffee rings. 
After allowing this to lay for 
some time, roll it out length- 
wise and thin and fill with the 
following filling: 

2 lbs. of crumbs. 

1 lb. cinnamon, sugar. 

1 lb. raisins. 

1 lb. currants. 

y2 lb. citron. 

j^ lemon and orange peel, 1 
lemon rind, 1 lb. roasted hazel- 
nuts, rum and water for a dry 
filling. Then roll them up and 
form nice and round on a pan. 
After baking, they should be 
glazed and sprinkled with 
crushed almonds. 



98. GERMAN FRANCHIPAN RINGS (Home-made). 



Jßaftrt) toirb ftüdtocife ausge- 
rollt toie borliergelienb, bann füHe 
fie mit f olgenber güKung : 

1 5ßfb. SKanbelmaffe, % 5ßfunb 
gefdEimoIäeiif SButter, 4 @ier, % 
5Pfunb meW, V2 *int Ttm, IV4. 
Jßfunb 3«dEer, aSantHa glööour. 

SBirb runb auf 5ßfannen gefegt 
unb fofort gebaäen. SHai) bem 
badtcn toerben fie glafiert unb mit 
roten ßirfdfjen Belegt. 



Pastry should be rolled out 
in parts, as in foregoing recipe, 
then fill as follows : 

1 lb. almond paste, lj4 lbs. 
sugar, J4 lb. melted butter, 4 
eggs, J4 lb flouj^^ pint milk, 
vanilla flavor. TÄiy on a pan, 
nice and round. Bake at once 
and glaze. Put Icherries on 
top. 



99. GENUINE FRIED CAKES. 



1/2 5ßfunb 3u(fer, 4 Vinzn abut- 
ter, 4 @ier, 1^ Unaen SadEpuI- 
öer, aSanißa glaöor, 2 5ßfunb aWel&I 
unb 1 5Pint SKild). 

Sutter, 3udfer vctih @ier Ser- 
ben aufammen öerrül^rt, hann gibt 
man ho^ SKel^I unb SJadttJuIber 
l^inau, toorauf man hci% ©ange 
auftoirft toie $ßiecruft; aulefet 
fommt bie SKildf) l^inein. (®er 
Xeig barf nid^t gäl^ toerben.) S^ad^- 
bem toirb ber %txq aufgerollt, 
au^geftodfien unb in l&eifeem gelt 
l&ettgelB gebadfen. 



J4 Ib. sugar, 4 oz. butter, 4 
eggs, 1%. oz. baking powder, 
vanilla flavor, 2 lbs. flour and 
1 pint milk. 

Beat together the butter, 
sugar and eggs. Add flour and 
baking powder and mix like a 
piecrust. Add the milk last 
(the dough must not become 
tough). Roll out the dough, 
cut in forms and fry in not 
lard ; fry a light brown. 
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100. GEDULD BISCUIT. 



Beat the whites of 24 eggs 
into a stiff froth, add 2 lbs. of 
sugar. When very stiff, add 
2 lbs. of flour. Lay on pans 
with a lady-finger tube in diff- 
erent shapes; allow it to dry, 
and bake in cold oven. 



24 ©ttocife tocrben 8u ©d&nce 
gcf dalagen, ba^u 2 5ßfunb Suder; 
iDcnn fcl^r fteif, toerben 2 5ßfunb 
SWel^I baau gemifdfjt, mit einer 
Sab^ftngertuB auf 5ßfannen in tjcr- 
fdjiebenen ©efftn^ brefftert, trod- 
nen gelaffen unb in faltem Ofen 
gebadcn. 

101. GEDULD BISCUIT. 

10 ©itDetfe, 1 5ßfunb Suder, ba^ The whites of 10 eggs, 1 lb. 

gonge ettooS Ietd)t retBen % 5ßfunb sugar ; mix lightly, stir in ^ 

Tleijl bogu riil^ren. 3Btrb tote oBen lb. flour apd proceed as above. 
Bel^Qubelt. 

102. GEWUERZ RINGE. 



2 5ßfunb Srofel, 1/2 ^Pfunb 3u- 
der, 2 Ungen Sutter, 6 @ter, % 
$pt. STOoIaffeS, 1 5Pfb. STOel&r, y2 Un- 
ge SImmontQ, ein toenig 3itnmt. 

SBerben mit einem runben ©te- 
dler au^geftod^en, unb ' Bet mäßi- 
ger $t^e geBoden. 



2 lbs. of crumbs, J4 lb. of 
sugar, 2 oz. butter, 6 eggs, j/2 
pint molasses, 1 lb. flour, J^ oz. 
ammonia, a little cinnamon. 

Cut out with a round cutter 
and bake in a moderate oven. 



103. GOLDEN ROD CAKES. 



1 5ßfunb Suder, 9 Unaen »ut- 
ter, 15 @ter, % Unse ©oba, 1 Unae 
Sream of S;artar, 1 5ßfb. 2 Unaen 
aWel&I, 3toonen glabor. 

SBerbett in bretedigen, langen 
^Pfannen Bet offetter S^ür unb mäf- 
figer ^ifee geBoäen. 



1 lb. of siigar, 9 oz. of but- 
ter, 15 eggs, J4 oz. soda, 1 oz. 
cream of tartar, 1 lb. 2 oz. flour, 
lemon flavor. 

Bake in three-cornered pans 
in a moderate oven with open 
door. 



104. GOLDEN ROD CAKES. 



IV2 5Pfb. 3uder, 1 5ßfunb ©ut- 
ter unb ©d^mala, 1^ 5ßtnt @ter, 
% Unae ®oba, i/^ Unac ©ream of 
^Qrtar, Vg 5ßtnt SWtld^, 2 5ßfunb 
Tle% Sitronen Slabor. 

93e]^anblung tote borl^ergel^enb. 



IJ^ lbs. sugar, 1 lb. butter 
and lard, 1J4 P^^^ eggs, J4 oz. 
soda, y2 oz. cream of tartar pr 
1 oz. baking powder, J4 pint 
milk, 2 lbs. flour, lemon flavor. 

Same as above. 



105. GOLDEN ROD CAKES. 



2 5Pfb. Buder, % 5ßfb. ©dimala, 
Va 5ßtnt ©tgelB, i/4 Unae ©obQ, 
% Unae Kreom of 3;Qrtar, l^/^ 
5ßtnt amid^, 2 gjfb. ©Qle STOeljI, 
SJantßa glooor. 



2 lbs. sugar, ^ lb. lard, J4 
pint yolks, J4 oz. soda, ^ oz. 
cream of tartar, IJ/2 pints milk, 
2 lbs. cake flour, vanilla flavor. 
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106. GRAND DUCHESS CAKE. 



2% 5ßfunb ijulbertfirtcr Snäet, 
1 Quart SKildE), 2 Unm ^adpuh 
Der, aSontlla SlQöor, 4 5ßfb. SKel&l 
16 gier, IVg Jßfunb Gutter. 

93utter unb SudEer toerbcn ju- 
fammen gerieBen, barm fommen 
®tcr unb Tlxläj i^in^u unb aule^t 
aWel&I unb SadEpuIöer. Sie Eafc^ 
toerben 12 Urtäen aBgetoogcn unb 
m otjalen gönnen, bte mit gcgadE- 
tem 5ßctpier aufgelegt ftnb, long- 
font Qebaden. ®iefc§ gibt fünfgcfin 
15-S:ent§ Kalcg. 



2^ lbs. powdered sugar, 1 
qt. milk, 2 oz. baking powder, 
vanilla flavor, 4 lbs. flour, 16 
eggs, Ij^ lbs. butter. 

Cream the butter and sugar, 
add eggs, milk and then flour 
and baking powder. Weigh 
out portions of 12 oz. and put 
in oval moulds. Lay out with 
fancy paper. This is enough 
dough for fifteen 15-cent cakes. 



107. GERMAN HONEY CAKE. 



2Y2 5ßfunb granulirter 3uäer, 
2 Quart ^onig, 7 @ier, 1 Unge 
atmmonia. 

Ttan lafet $ontg mib Sndet 
Quffod^en, bann mifcfit man fobiel 
Ttef)l baton, bofe cB ein fdjlanfer 
Sleig toitb. ^enn er erfaltet ift, 
mifä)l mon @ier unb SImmonia 
ba^n unb noij fotJiel SKel^I, ba^ 
tt fidf) aufrollen lafet. Wtaxi lann 
babon öieretfige ober runbe ©tüdEe 
au^ftec^, bfe Bei mäßiger ^l^c 
gebadfen toerben. 



2>^ lbs. granulated sugar, 2 
qts. honey, 7 eggs, 1 oz. am- 
monia. 

Bring honey and sugar to a 
boil, add enough flour to make 
a soft dough. When cooled 
off, add eggs, ammonia and 
more flour to the mixture; 
make stiff enough to roll. 
Make of this mixture either 
four-cornered or round pieces. 
Bake with moderate oven. 



108. GESUNDHEITS KUCHEN (Health Food) 



45 ®ier, ba^ toeifec baöon 3U 
©d^nee gefd^Iagen, ba^u 3 5Pfunb 
3u(Ier, toenn auSgefd^Iagen bie 45 
©igelB baau riil&ren, ba^u % 5ßfb. 
aßel^l % 5Pfnnb ßomftärle unb 
% Unaen ©ream of Sortar auf- 
mifdfien. SBirb in mit auSgesadf- 
tem Ropier ausgelegten 3tngel 
©ale gormen langfam gebaden. 

109. GRIES 

12 Ungen 3u(fer, 8 Unsen 
SKanbelmaffe, ©aft t)on 2 Eitro- 
nett, 1 Kitronenfd^ale, % 5ßfunb 
Sorina, 8 ©igelb. 

2nmonbt)afte, ©igelB unb Sudex 
toerben fd^aumig geriil^rt, bann 
fommt ber ©d^ttee bon 8 ©iem, 
®rieS imb olIe§ toa^ ba^n gel^ort 
unter bie SJJaffe, toirb in eine gorm 
gefüllt unb langfam gebadten. 



Take 45 eggs, beat the 
whites into froth, adding grad- 
ually 3 lbs. of sugar. When 
froth is stiff, add the 45 yolks, 
^ lb. of flour, )i lb. corn- 
starch and ^4 oz. cream of tar- 
tar. Bake slowly in angel cake 
pans. Lay out with fancy pa- 
per. 

TORTE. 

12 oz. sugar, 8 oz. almond 
paste, juice of 2 lemons, 1 lem- 
on rind, J4 lb. farina, 8 yolks. 

Beat the almond paste, yolks 
of eggs and sugar to a froth, 
add the froth of eight eggs, the 
farina and all the other in- 
gredients. Fill into a form and 
bake slowly. 
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110. HOBEL SPANE. 



8 ©toetfe 3u ©dfince fdfjlogen, 
boau % ^funb SuÄer unb gu» 
Icfet V2 5ßfunb SWcl^I, tocrben auf 
SJIed^cn in 630II. langen ©tretfen 
trcfftcrt, f(f)toad& abgcBadcn unb 
l&terauf auf ^ölser gerollt. 



Beat the whites of 8 eggs, 
add ^2 lb. sugar ; finally add J4 
lb. flour; lay on pans in strips 
6 inches in length. Bake deli- 
cately and then roll on wood 
sticks. 



111. HAMBURGER MARZIPAN BREAD. 
1 5ßfunb 2nmonbt)aftc unb 12 



Unaen granultrtcr Sudcr, toerben 
mit SBaffcr 3« einem aiemlid^ fe- 
ften Xeig angemad^t. ®arau§ 
toerben öer jd^iebene Srotfadfien ge. 
formt, auf ein mit 5ßapier Beleg- 
tet aSIed^ über ^taäjt [teilen gelaf- 
fen, tmb ben näd^ften %aq bei fri- 
fd^er $ifee abgeflämmt. 



1 Ib. almond paste and 12 oz. 
granulated sugar should be 
mixed with water into a pretty 
stiff dough; mould into differ- 
ent kinds of breads; lay on a 
tin lined with paper and allow 
to stand over night. The next 
day bake with a fresh heat. 



112. HAZELNUT TORTE. 



12 Unaen 3udEer, 1 5ßfb. $afel- 
nüffe (fein aerl&adEt), 12 ©ier, 14 
5Pfunb aWe^I. 

3Benn bie ©oben bon obiger 
SKaffe fertig gebadfen finb unb er- 
faltet, fd^neibet man fie in ber 
amtteburd^. Stuf bem 95oben ftellt 
mon einen 2-ginger bidEen (Strei- 
fen t)on ScHtltoÖBoben aufredet 
Bi§ äimt äufeerften 9lanbe, bonn 
fiiHt man mtt ©d^Iagfal^ne bie mit 
Stiffen bermifd^t ift, legt ben 
©edEel barauf unb glafiert bie S£or. 
le mit toeifeer ®Iafur. Obenbrauf 
fann man 16 9lüffe legen. 



12 oz. sugar, 1 lb. hazel nuts 
(chopped fine), 12 eggs, J4 lb. 
flour. 

After the above mixture is 
baked in round shape and cold, 
cut in two equal parts, on the 
lower layer lay a strip two fing- 
ers thick of jelly-roll sheet to 
the very edge, set upright, fill 
this with whipped cream into 
which nuts have been mixed. 
Add the top layer and glaze 
with a white frosting. Nuts 
can be used on top. 



113. HAZELNUT PETIT FOUR. 



aWan carameliert fd^one, toeifee 
$afelnüffe,barauf roße ein ©tütf 
grönen ^at^ipcm au§, ftedfie mit 
einem gesacften SRing 5ßlä^d^en 
auB, in ber ©rofee t)on % ®oIIar- 
ftüdEe, madfjt fie nafe unb fdfjISgt 
3 carmamelirte 9?üffe gleid^mäfeig 
barin ein. 

114. HERZOGIN TORTE. 

9loIIe 4 3KürBteigBoben au^ in Make four lower crusts of 
ber ©röfee einer Beliebigen SKorte; shortening dough the size of a 



Sugar glaze. White hazel 
nuts. Roll out a piece of green 
Marzipan, cut into forms with 
a scalloped cutter the size of a 
half-dollar; moisten them and 
add 3 nuts evenly. 
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badfe btefelBen fd^Sn l^eHgelB. 
9?a(f| bent @rf alten tränf e f te mit 
Ttalaqatoem, beftret(f|e fie mit 
Stt^rifofenmarmalabe unb fefee 
fie aufeinanber, mit Sl&ocolabe 
glafiert unb becortrt. 



favorite layer; bake a light 
brown. When cold, saturate in 
Malaga wine, cover with apri- 
cot marmalade; lay over each 
other, cover and decorate with 
a chocolate frosting. 



lis. HUTZEL BREAD (Home-made). 



10 5ßfunb getrodtnete Sirnen 
($u^eln) werben getoafd^en unb 
toeid^ gefod^t, bann fd^neibet man 
95u^en unb ©tiele ab unb gerfd^nei- 
bet bie §ufteln in 2—3 SCeile. 3 
5ßfunb getrodtnete 5ßflaimien JDer- 
ben tüeid^gefod^t bie ©teine an^- 
genommen unb gu ben ^u^eln 
getan, genter fommt ba^n 3% 
^funb SRofinen. ©orintl&en unb 
gefd^nittene geigen, 1 5ßfb. Sßüffc, 
11/2 5ßfunb toeVße SWanbeln, Vb 
IXn^e ©inger, V^ Unae 3Ini§, i/4 
Unae ^Pfeffer, mnmtnu^, 1/2 5ßfb. 
Eitronat, ^4 5ßfunb 5ßomeranaen* 
fd^ole unb 2 5ßfunb ©d^toaraBrot- 
teig. (Sie SFHiffe unb geigen fol* 
len über Sßad^t in ^irfdjloaffer ein- 
getoeid^t loerben). S)a§ ganae 
tüirb aufammen Verarbeitet, jebod^ 
mit aSorfid^t, bamit bie grüdfjte 
gana Bleiben. ?tun rolle man 
©tüdEe ajrotteig au^ unb fd^Iage 
obige SWaffe l^inein unb a^cir fo, 
ba% ber @(f)Iu| nad^ unten fommt. 
^efet laffe man gut aufgellen, 
ftejie mit einer ®abel unb Badte 
bei gelüöl&nlidfier §t^e. ^e älter 
ba^ ^rot tDirb, befto Beffer fd^medö 
c8. ' w 



10 lbs. dried pears, wash and 
boil till tender, remove the 
core and stems, divide into 2 
or 3 parts, boil 3 lbs. of dried 
plains till tender, remove 
stones and add to the pairs; 
also add 3J4 lbs. raisins, cur- 
rants and sliced figs, 1 lb. nuts, 
1J4 lbs- white almonds, J^ oz. 
ginger, J^ oz. anise, J4 oz. pep- 
per, nutmeg, yi lb. citron, }i 
lb. orange peel and 2 lbs. of 
black bread dough. (The figs 
and nuts should be soaked in 
cherry water over night.) All 
should be mixed together with 
great care so as not to crush 
the fruit. Now roll out pieces 
of bread dough, fill with the 
above mixture so as to have the 
closing come below. Allow it 
to rise well, pierce with a fork 
and bake in the usual heat. The 
older this bread is, the better. 



116. HUNDERT JAEHRIGE TORTE. 



% 5ßfunb Sudter, 



V2 



5Pfunb 

93utter, 6 @igeIB, 1 ©itronenfdfiale, 
1/4 5ßfunb Heine SIrauBen, 6 @i- 
toeife, 1 5ßfunb Ttef)l 

Sutter, 3wdEer unb ©igelB Ser- 
ben fdjaumig gerül^rt, bann mit 
bem ©d^nee unb 6 ©iJDeife, Tlef)l 
unb S;rauBen unteretnanber me- 
liert, in eine 2;ortenform gegeben 
unb langfam gebadten. 



}i lb. sugar, }^ lb. butter, 6 
yolks, 1 lemon rind, J4 Ih. small 
grapes, 6 whites of eggs, 1 lb. 
of flour. 

Beat the butter, sugar and 
yolks into a froth, then mix 
with the froth of the whites of 
6 eggs, flour and grapes. Put 
into a pastry pan and bake 
slowly. 
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117. JUMBLES. 

1 5Pfb. 3wdfer, 14 Unjcn 95utter, 1 lb. sugar 14 oz. butter, 5 

5 @ter, % 5Ptnt 3WtId^, ^ Unge eggs, J^ pint milk, }i oz. soda, 

©oba, % Ungc ©ream of t^artar, J4 oz. cream of tartar or 1 oz. 

ober 1 Unae aSaling 5ßoJDber, 2 baking powder, 2 lbs. 2 oz. 

^funb 2 Ungcn SKcl^I, SBaniHa gla- flour, vanilla flavor, a little 

t)or, ein tocnig SWace. mace. 

SBerbcn mit ber ©terntub runb Lay on greased and dusted 

auf 5ßfannen breffiert, unh Bet l&ct* pans with a star tube and bake 

feem Ofen gebadCen. in a hot oven. 

118. JUMBLES. 

4 5ßfunb Sudter, 3 5ßfunb ©ut- 4 lbs. sugar, 3 lbs. butter, 10 

ter, 10 5Pfunb mzlji, 2y2 5ßint lbs. flour, 2i^ pints milk, 1% 

SSStxlS), ll^ Ungc ©oba, 2% Un- oz. soda, 2>^ oz. cream of tar- 

Sen Eream of Slartar, ober 4^^ tar or 4>4 oz. baking powder, 

Unaen Safing $Poft)bcr, 25 ®ier, 25 eggs, vanilla flavor. 

SBaniHa glotJor. Prepare as above. 

Suberettung tote oBcn. 

119. JELLY ROLL. 

1 5ßfunb Swdter, 4 Unsen Sut- 1 lb. sugar, 4 oz. butter, 14 

ter, 14 ®ier, 1 ^funb Wt^^, 1 eggs, 1 lb. flour, 1 oz. baking 

Unge 93adE|3uIt)er. powder. 

SBtrb allc§ sufonuncn tJcrrtcBcn. Mix all together. This will 

©tbt sJDci $Pfannen. make two pans. 

120. JELLY ROLL. 

1 5Pfunb Swdfer, 2 Unsen 93ut* 1 lb. sugar, 2 oz. butter, 5 

tcr, 5 ®icr, % 5ßint SWild^ ^ Unsc eggs, >4 pint milk, % oz. soda, 

@obo, ^2 Unge Steam of S^artar, J^ oz. cream of tartar, \% lbs. 

1% 5ßfunb SWel^I. flour. 

©tbt eine 5ßfanne. Will make one pan. 

121. JELLY AND LEMON TARTLETTES. 

gormd^en toerben mit 93Iätter* Cover molds with puff paste 

teig aufgelegt, mit Zitronen* filled with lemon cream or jelly 

cream ober S^Ö^ gefüllt unb ge- and bake. 
Baden. 

122. INDIANA TORTE. 

"Sflan Bade eine getüöf)nlid^e Bake a usual almond tart, 

SWanbeltorte, jebod^ nur l^alB fo but only half the height ; when 

l&od^. Sßad^bem biefelBc erfaltet cold, cover with a strawberry 

ift, Beftreid^e man fie mit ©traiD- meringue; decorate with the 

BerrQ SKerenguemaffe, tiergtert fie same and flame, 
mit berfelBen 3Waffe wxh flommt 
fie aB. 
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123. ITALIAN TORTE. 



Tlan nel^me eine Sl^ocoloben- 
tortcnmaffe, gibt aber, anftatt auf. 
gelöften Socoa, ganse El&ocolabe 
linein. 

9la(i)bem bic Zotte gebadCcn, 
d^neibc fie in ber 3Witte burd^ unb 
lille biefelbe mit Sßufecreom, ben 
man t)on geröftcten ?tüffen l^er* 
gcfteDt. 2)ie Zovte tohb toeife gla- 
fiert unb oben brauf marmoriert. 



Use a chocolate tart mass, 
but add instead of dissolved 
cocoa, whole chocolate. Bake 
and cut through the middle, fill 
with a nut cream which is pre- 
pared with roasted nuts. Cover 
with a white frosting and dec- 
orate. 



124. KAESE STANGEN. 



Unter Blätterteig - Abfall toirb 
geriebener 5Parmofanfäfe gemifd^t, 
aufgerollt in ©treifen gefdfinttten 
nah 5 SoK lang aufgeroKt. $ier. 
auf eine aeitlang ftei^en gelaffen 
unb gebadCen. 



Mix grated Parmosan cheese 
with a left-over puff paste, roll 
out, cut in strips and roll up 5 
inches in length. Allow this 
to stand for some time, and 
bake. 



125. KAISER KUCHEN. 



V2 



12 Unjen S^äet, 12 Ungen ge- 
l&acfte SKanbeln, 4 Un^en 93utter, 
3 Unaen Heine JCrauben, 3 Ungen 
SHofinen, 6 Unaen Sitronat, Si 
tronen unb Orangen ©dualen, i 
5Pfunb »robbrofel, 8 ©ier. 

aSutter @ter unb Sudev loerben 
gut fd^aumig geriil^rt, au le^t toirb 
aHeB mit bem ©d^nec tjon 8 ©tern 
t)ermif(f)t in eine gorm getan unb 
langfam gebadCen. 



12 oz. sugar, 12 oz. chopped 
almonds, 4 oz. butter, 3 oz. 
small grapes, 3 oz. raisins, 6 
oz. citron, lemon and orange 
peel, yi lb. bread crumbs, 8 
eggs. 

Beat to a good froth the but- 
ter, eggs and sugar. Add this 
to the froth of 8 eggs, put in 
a form and bake slowly. 



126. KASTANIEN TORTE. 



1 5ßfunb 2 Unaen Äaftanten, 6 
Unaen SwÄer, 15 ®ier, 2 Unaen 
aWel^I, aSantlla giatJor. 

®te ftaftanten toerben geroftet 
vmb burd^t^affiert. §ierauf mit 
3udCer unb ©igelb flaumig rüh- 
ren. 

. ®ann totrb ba^ ©iloeife gefd^Ia- 
gen unb alle§ ai^fommen mit 
Wlef)l barunter geriil^rt. S)arauf 
toerben 2 — 3 93öben auf ^apkt 
geftrid^en, flott gebadCen unb noda- 
ler mit irgenb einer SWarmelabe 
aufommengefefet. 



1 Ib. 2 oz. chestnuts, 6 oz. 
sugar, 15 eggs, 2 oz. flour, van- 
illa flavor. 

Roast the chestnuts, then 
grate them, add sugar and 
yolks and beat to a froth. Then 
beat the whites of eggs, add 
flour and mix all together. 
Make 2 or 3 round layers on 
paper, bake flat and put to- 
gether with some kind of mar- 
malade. 
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127. KASTANIEN PETTITFOUR. 



»on »utterteig STio. 28 toerben 
Heine runbc 5ßlä^d^en unb $qE6* 
monbd^en auSgeftod^cn unb Icidfit 
gebadten. 

SJhin t>afftert man eingemodite 
ßoftanien (3Karoon§) burdfi, öer- 
mifdfie mit ein toenig füfeer Gutter 
imb XXXX . S^i^^ unb [treidle 
fettige^ auf bie SWürBteigfad^en. 

SFiad^l^er toerben fie in tierfd^ie- 
benen Sorben glafiert unb ein 
Heiner ©tüdCd^en grend^ftuit bar- 
auf gelegt. 



From butter-cake dough No. 
28 cut out small round forms 
and half-moons, bake lightly, 
grate some canned maroons 
and mix with a little sweet but- 
ter and XXXX sugar and cover 
the pastry with this . 

Frost with different colors 
of frosting and lay a small 
piece of French fruit on the top. 



128. KING TORTE. 



4 Unsen »utter, 4 Unaen SWel^l 
4 Ungen 3wÄer, 4 ®ier, ^ Ki- 
tronenrinb, 4 Unaen SHofinen, 4 
Unaen Sorintl&en, 4 Unaen gc- 
l^acfte 3WanbeIn. 

4 Unaen 93utter toerben in Tlef)l 
gel&adtt, bann fommen Sllofinen, 
Korinthen unb 3WanbeIn l^inau. 
®aB ©itoeife fd^Iagt man an ©d^nee 
wxb vnf)te ©igelb unb Sudev baau. 
Sule^t mifd^e man aHe anfammen 
unb füHe eine mit Blätterteig auf- 
gelegte S;ortenform % tJofi imb 
BadCe Bei langfamer $iöc. 



4 oz. butter, 4 oz. flour, 4 oz. 
sugar, 4 eggs, j/2 lemon rind, 4 
oz. raisins, 4 oz. currants, 4 oz. 
chopped almonds. 

Chop 4 oz. butter with flour, 
add raisins, currants and al- 
monds. Beat the white of eggs 
to a stiff froth, add the yolks 
and sugar. Mix all together 
and fill into forms, lay out with 
puff paste, ^ full. Bake in a 
moderate oven. 



129. KING TARTLETTES. 



Sege Heine görmd^en mit Blät- 
terteig au^ imb tue »ein Jnenig 
SKarmelabe l&inein. hierauf fuße 
man biefelBen mit ber tjorl&erge- 
l^enben SKaffe, lege a^ei ©treifen 
©lötterteig, über freua barauf, 
Beftreid^e mit @i imb BadCe lang- 
fam. 



Prepare small forms of puff 
paste and put in a little mar- 
malade. Then fill with above 
mixture, lay 2 strips of puff 
paste over the top, lengthwise ; 
glaze with egg and bake slowly. 



130. LADY CAKE. 



1 5ßfunb 3wÄcr, % ?ßfunb »ut- 
ter auSgetnafd^en, 1 ?ßint ©itoeife. 
Sutter imb 3wdCer toerben gut 
leidfjt gerieben, bann ba^ ©itoeife 
langfam baau gerieben; ^lel^t 



1 lb. sugar, 54 lb. butter, 
washed, 1 pint white of egg, 
mix with the butter and sugar 
lightly; slowly add the white 
of egg, then add 1 lb 2 oz. 
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1 5ßfunb 2 Ungen mef)l unb 1/2 
Unje 93a(ft)ult)er baaugcmifd^t. 

t&xtb in einer fd^molen 5Pounb- 
cafe 5ßfanne in foltern Dfen, bei 
offener 2!ür unb „SDomper" ge- 
BodCen. 



flour and ^4 oz. baking powder, 
mixed. Bake in a narrow 
pound cake pan in a cold oven ; 
open door and damper. 



131. LADY FINGER (Cold). 



15 ©itoeife toerben su einer fel^r 
fteifen 3Waffe gefd^Iagen, bann 1 
5ßfunb 3wÄer unb ©igelB barunter 
gerül&rt unb baS ©anae mit 1 5ßfb. 
SD^el^I, V2 Una« SJadEpuIöer unter- 
einanber gemifd^t, auf ^Papier 
breffiert, mit Qudex Beftreut unb 
l^eife gebadten. 



Beat the whites of 15 eggs 
to a stiff froth. Then add 1 
lb. sugar and the yolks. Mix 
the whole with 1 lb. flour, }i 
oz. baking powder; lay out on 
paper. Powder with sugar 
and bake in a hot oven. 



132. LADY FINGER (Warm). 



1 5ßfunb Swder, 10 ®ier unb 4 
©igelB toirb awerft inarm unb 
bann fait gefd^Iagen BiS bte SKaffc 
gut fielet. 5Dann fommt Sitronen- 
flatjor i^inein, fobann toirb 1 5ßfb. 
SWel^I mit ein iDenig 93adEt)uIt)er 
leidet barunter gerül^rt. 

SBeitere SSel^anblimg toic t)or- 
l^ergel^enb. 



Beat 1 lb. sugar, 10 eggs and 
4 yolks until warm, then beat 
until cold and stiff (must stand 
well). Add lemon flavor, mix 
a little baking powder with 1 
lb. flour and stir all together, 
then follow above recipe. 



133. LEMON TWIST. 



10 Unaen 3w*et, 6 Unaen »ut- 
ter, 3 gier, y2 Unae ©oba, 1 Unae 
©ream of JCartar, ober 1% Unae 
5ßa(fing Sßotübev, 2% 5ßfunb Tlef)l 
1 Sitronenrinbc unb ©aft. 

STuS obiger aWifd^ung mad^e ei- 
nen aWiirbteig vmb Bre^e 81 — 84 
S;eile batjon on^. 

^axin toerben ie 3 unb 3 SCeilc 
au 3öt)fdöen geflod^ten, eine l&albe 
©tunbe ftel&en gelaffen, 2 mal mit 
®i Beftridfien, etlnaS Kiiffe oben 
brauf geftreut imb Bei maffiger 
^i^e fdjSn gcIB geBadCen. 



10 oz. sugar, 6 oz. butter, 3 
^&&s, }i oz. soda, 1 oz. cream 
of tartar or 1% oz. baking pow- 
der, 2j4 lbs. flour, 1 lemon rind 
and juice. 

From the above mixture 
make a dough of shortening, di- 
vide into 81 to 84 parts, roll 
lengthwise; then use three 
lengths for each braid and 
braid them. Let them lay for 
J4 hour, glaze twice with egg, 
top with nuts. Bake in a mod- 
erate oven a light brown. 



134. LEMON SNAPS. 



4 $Pfunb Sudex, 2 5Pfunb »ut- 
ter, 10 ©ier, 2 Unaen SImmonia, 1 
?Pint. aWild^, 6 5ßfunb mef)l ftar- 
fe§ Sitronen Slabor. 



4 lbs. sugar, 2 lbs. butter, 10 
eggs, 2 oz. ammonia, 1 pint 
milk, 6 lbs. flour, strong lemon 
flavor. 
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Rub together well the butter 
and sugar, slowly add the eggs, 
then the milk and ammonia. 
Mix all together with the flour. 

Roll the dough out on the 
bench, cut small round forms, 
put on lightly greased pan and 
bake in moderate oven. 



aSutter unb 3wÄer tocrben ge- 
rieben, nad^ unb nadf) bie @tcr 
bajugetan, bann SWild^ unb Sim* 
monia unb mifdfic aHe^ sufammcn 
mit bem Ttef)l auf. 

hierauf roDe ben Zeiq auf ber 
Send^ au§, fted^ß tunbe ^ßlä^d^en 
av^, lege auf leidet gefd^mierte 
^Pfannen unb BadEe Bet mäßiger 
$ifee. 

135. LEMON SNAPS. 

1 5ßfunb 93utter unb ©damals, 1 lb. butter and lard, 1>4 lbs. 

1% 5ßfunb 3itäer, 5 ©ier, 1 5|Jint sugar, 5 eggs, 1 pint milk, 3 lbs. 

SWild^, 3 5ßfunb Tlef)l, ©itronen flour, lemon flavor. 
Slobor. 

SBtrb Bel^anbelt, toie öorl^ge* Follow foregoing recipe, 
l^enb. 

136. LEMON SNAPS. (Good.) 



4 5ßfunb 3w*er, 2 5ßfunb Sut- 
ter, 20 @ier, 2 Ungen 2lmmonia, 
6 5ßfb. mef)l, eitronen globor. 

93e]&onbIung JDte 9?o. 134. 



4 lbs. sugar, 2 lbs. butter, 20 
eggs, 2 oz. ammonia, 6 lbs. 
flour, lemon flavor. 

Follow recipe No. 134. 



137. LEMON CAKE. 



IVs 5ßfunb 3udtcr, 1 5ßfunb 93ut. 
ter, 1 put ©itreife, 1 Sßxnt Tim, 
% Unge ©oba, 1 Unge ©ream of 
S;artar, ober 3l^ Itngen Safing 
?PotDber, 2^4 5ßfunb me^l, \tatM 
©itronen glabor. 

5Dtefe SWtfdjung totrb in Sud^efe- 
cafe-pfannen aufgefüllt, ouf ieben 
©afe toerben 3 ©tretfen ©ttronat 
gelegt unb Bei mäßiger $t^e unb 
offener Xüt geBodfen. 



lyi lbs. sugar, 1 lb. butter, 1 
pint whites of eggs, 1 pint milk, 
y2 oz. soda, 1 oz. cream of tar- 
tar or 3j4 oz. baking powder, 
2j4 lbs. flour, strong lemon 
flavor. 

Fill this mixture in Duchess 
cake pans. On each cake put 
three strips of citron and bake 
in moderate oven with open 
door. 



138. LEMON TORTE. 



SWad^e t)on Suttercaleteig 92o. 
28 SIorienBoben mit gefniffenent 
SRanb unb bade fie l^eltgelB. 
®anadf) füHe biefelBen mit nadjfte- 
l^enbem ©reom, tJergiere oBenbr^uf 
unb fteffe fie gimt ©teiftcerben an 
einen falten Ort. 

Zitronen ©ream: 1 5Ptnt ffod^. 
tnein, ©aft t)on 2 Zitronen unb 
1 Orange, 2 Eitronenrinben, 12 
Unaen 3udter, 1 Unge ^ornftärle, 
3 »Ktter ©elatine, 4 (Jier. 



Of butter cake dough No. 28 
make crusts, pinch the edge 
and bake light brown. Now fill 
the crust with the following 
cream, decorate the top, set in 
a cold place to stiffen. 

Lemon Cream: 1 pint cook 
wine, juice of 2 lemons and 1 
orange, 2 lemon rinds, 12 oz. 
sugar, 1 oz. cornstarch, 3 
leaves gelatine, 4 eggs. . 
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139. LINZER TORTE. 



Segc einen Slortinring Bi§ ^vm 
fRanb mit 3Würbteig au^, hier- 
auf fülle biefelBen % tJoU mit ir- 
genb einer Ttavrmlabe, lege mit 
®i beftrid^ene ©treifen frcua* 
tDeife borouf unb Badfe Bei mäßi- 
ger ^ifee. 



Inside of a tart ring put a 
layer of dough of shortening up 
to the edge. Fill it ^ full of 
any marmalade. Put strips of 
dough dipped in egg crosswise 
over the top, and bake in mod- 
erate oven. 



140. LINZER TARTLETTES. 



3u biefen toerben ton SWiirB- 
teig Heine runbe 93öben auSgefto- 
d^en, mit SRonb öerfel^en unb i^alB 
geBodten. SJatQuf fommt 3Warme- 
lobe borauf, ©treifen toerben bor- 
üBer gelegt unb auf Unter^jfonnen 
geBadCen. 



For this pastry cut from 
dough with shortening small, 
round layers; give these an 
edge and half bake. Now fill 
in with marmalade, put strips 
crosswise over the top and fin- 
ish baking. 



141. MOLASSES FRUIT CAKES. 



1 $Pfunb »utter, 1 5Pfunb 3u- 
dCer, 8 ©ier, 1 Quart 3RoIaffe§, 
1 Quart aSaffer, % Unae ®oba, 
4 $Pfunb SWel^I, 41/2 5ßfunb 3tofi- 
nen, Sorintl&en unb Eitronat 311- 
fammengemtfd^t. 

3udfer unb aSutter toerben ge- 
riil^rt, bann fommen bie @ier l&in- 
3U, barauf 3WoIaffe§, SBaffer vxA 
©oba, 4 5Pfunb 3Ke]^I. S)amad^ 
SRofinen, Sorintl^en unb Sitronat. 

S)iefe ©afe§ toerben in SHal&men 
toie 5ßounbcafe Bei faltem Qfen ge. 
Badfen. 



1 lb. butter, 1 lb. sugar; 8 
eggs, 1 qt. molasses, 1 qt. wa- 
ter, j^ oz. soda, 4 lbs. flour, 
4J/2 lbs. raisins, currants and 
citron together. 

Cream the sugar and butter, 
add the eggs, molasses, water 
and soda, 4 lbs. flour. Then 
the raisins, currants and citron. 
Bake in forms like those used 
for pound cake, in a cold oven. 



142. MOLASSES FRUIT CAKES. 



1 Quart SKoIaffeS, 1 Quart 
aSaffer, 12 Un^m Sndex, 1 5Pfunb 
©(j^alä, % Unae ©oba, 5 5ßfunb 
m^f)l 4 ?Pfunb eorintl&en. 2 
^fimb SRofinen, y2 ,^funb Zitro- 
nat, 3 @ier, alle ©eloürae. 

33e]&anblung toie oBen . 



1 qt. molasses, 1 qt. water, 
12 oz. sugar, 1 lb. lard, yi oz. 
soda, 5 lbs. flour, 4 lbs. cur- 
rants, 2 lbs, raisins, J4 lb. cit- 
ron, 3 eggs, allspices. 

Same as above. 



143. MOLASSES CAKES. 



% 5ßfunb ©d&malg, 4 Itnaen 
3u(fer, 1 Quart 3WoIaffeS, 6 ©icr, 
1 Quart aSaffer, 2 ttngen ©oba, 
31/2 ^funb me^l 9HIf))ice§. 

aSirb in fleinen Pfannen in 
nid^t au l^eifeen Ofen geBadCen. 



J4 lb. lard, 4 oz. sugar, 1 qt. 
molasses, 6 egs^s, 1 qt. water, 
2 oz. soda, 3J4 lbs. flour, all- 
spices. 

Bake in small pans. Oven 
must be moderately hot. 
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144. MOLASSES CAKES. 



1 5ßfunb 3w*er, 1 5ßfb. ©d&mala, 
1% Unsen ©oba, 1 Quart 3D?o- 
laffcS, 1 Quart SBaffer, 4y2 5ßfunb 
Tt^f)l, aUe ©etoürjc. 

aStrb tsne oben gcbadf en. 



1 lb. sugar, 1 lb. lard, lj4 oz. 
soda, 1 qt. molasses, 1 qt. 
water, 4j^ lbs. flour, allspices. 

Bake as above. 



145. MOLASSES CAKES. 



1 Quart 3WoIaffc§, 1 Quart 
SBaffer, % ^funb ©d^mala, 1^/2 
5ßfunb 3We]&I, 2 ©ier, 11/2 Unscn 
©oba, m\pke. 

ajcl&anblung tote 9^o. 143. 



1 qt. molasses, 1 qt. water, 
^ lb. lard, 1}^ lbs. flour, 2 eggs, 
ij^ oz. soda, allspices. 

Proceed as in No. 143. 



146. MOSS COOKIES. 



W2 ^fb. brauner SudCer, li/4 
5ßfb. Eafebröfel 12 Ung. ©c^malg, 
y2 put 3»oIaffe§, 1 Quart 3Baf- 
fer, iy2 Unge ©oba, 3 ©ter, 1 
Unje Staunt, 1 Unse SRelfen, % 
Unge ©alg, 3y2 ^funb SWel&I. 

SudCer mih ©damals toerben ge- 
rieben, bann fommen bte @ter, 
3D?oIaffc§ unb 93röfel l^tngu, bann 
3Baffer unb ©oba unb anient toirb 
ba^ Wtef)l barunter gemtfd^t. 

S>anadö toerben runbe Safe§ 
batJon auBgeftod^en, auf gefd^mierte 
^Pfannen gefegt, mit 3Baffericing 
geioafd^en unb in normalem Qfen 
gebadfen. 



Ij^ lbs. brown sugar, lj4 lbs. 
cake crumbs, 12 oz. lard, yi 
pint molasses, 1 qt. water, lj4 
oz. soda, 3 eggs, 1 oz. cinna- 
mon, 1 oz. cloves, ^2 oz. salt, 
3J^ lbs. flour. 

Cream the sugar and lard; 
now add molasses and crumbs. 
Next add the water and soda, 
and at last the flour. 

With cutter, cut out round 
cakes, put on greased pans, 
brush over with a water icing. 
Bake in moderate oven. 



147. MOLASSES SQUARES. 



21/2 5ßfunb ©afebrofel iy2 
5ßfb. 3udfer, Vg ^Pfi. ©c^mala, % 
5Pint 3WoIaffe§, 3 ^tnt SBaffer 
ober milä), 5 @ier, 3 ?ßfunb STOe^I, 
2 Unaen ©oba. 

SWifdje alle§ aufammen unb 
füge nodfj 1 5ßfb. ©orintl&en l^inju. 
S)ann Belege cine grofee 3ianb- 
t)fanne mit ?ßiecruft unb fiitte bie 
obige 3Kifd^ung l^inein. 

Sadte bei langfamer $i^e. 



2j4 lbs. cake crumbs, lyi lbs. 
sugar, J4 lb. lard, 54 pint mo- 
lasses, 3 pints water or milk, 
5 eggs, 3 lbs. flour, 2 oz. soda. 

Mix all together and add 1 
lb. of currants. Cover a large 
pan with piecrust and fill with 
the above mixture. Bake in a 
slow heat. 



148. MARBLE ROLLS. 

3 ?Pfimb ))ult)erifierter S^^^^r 3 lbs. powdered sugar, 2 lbs. 
2 5ßfb. »utter, 26 ©ier, iVk Ungen butter, 26 eggs, 1^ oz. baking 
a3adEt)uIt)er, 3^ 5ßfunb SWel&I. powder, 3% lbs. flour. 
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SIleiBc tote ^ounbcafc. S)ann 
teile bic SWtfd^ung in 3 Xeile, 
färbe einen 5£eil rot, eine d^oco- 
labz unb eine loffe toeife. ®ann 
ftreid^e Don jebem S^il auf cine 
gut befdfimierte unb mit ^ßctpier 
belegte ^ßfonne fotiiel ouf, ha% e§ 
Bufommen 1 SoU f)oä^ toirb. 9^qc^ 
bem aSaden mufe ba^ SluSfel^cn 
fein toie SKormor. SodCe in gutem 
^fen. ©ofort naäi bem ^adfen 
nel^me bo^ 5ßapier l&erunter, Be- 
ftreidje mit gutem Scttt) unb roHe 
auf. 



Cream as for pound cake, 
then divide into three parts, 
color one red, the other choco- 
late and have one white; then 
spread enough of each part 
into a well-greased pan (lined 
with paper) to make it about 
1 inch high. After it is baked, 
it should look like marble. 
Bake in a fairly good oven. 
Remove the paper at once; 
cover with jelly and roll up at 
once. 



149. MARBLE CAKE. 



21/2 5ßfunb Sndev, 1^4 Uttaen 
»utter, 1 Quart füfee 3WiId^, 1 
5ßint ©itoeife, 2 Itngen a3a(ft)ult)er, 
3y2 5ßfunb mef)l, SBanilla gla- 
t)or. 

SWeibe Sutter urü) S^dex su- 
fammen, tue nad^ unb nad^ bie 
©itoeife boäu, bann 3WiI(f|, l)emaä^ 
Wlef)l unb "ßadpuMt, 

3Wan nel^me J t)on ber SWifd^- 
ung unb färbe c§ mit ©l&ocolobe 
unb tue berfd^iebene ©elDÜrse bo* 
^u. Sarnad) fommt toieber alleS 
5ufammen, toirb in eine mit 5ßa- 
l^ier aufgelegte 5|Jfanne getan unb 
langfam gebadten. 



2y2 lbs. sugar, lj54 oz. butter, 
1 qt. sweet milk, 1 pint whites 
of eggs, 2 oz. baking powder, 
3J4 lbs. flour; vanilla flavor. 

Cream the butter and flour, 
slowly add the whites of eggs, 
then the milk, then the flour 
and baking powder; color one- 
half of this mixture with choc- 
olate and add diflferent kinds 
of spices, then add all together 
again, spread in a paper-lined 
pan and bake slowly. 



150. MANDEL BROT. 



2 5ßfunb 3udter, 2 ?Pfunb 93ro- 
Ul 2 5ßfunb me^l, 1 5ßfunb Tlan» 
bein, 8 ©ter, y2 5ßint Tlilä^, V4, 
Unse SImmonia uxib ein toenig 
Simmt. — Oibt 5 ©tangen. 



2 lbs. sugar, 2 lbs. crumbs, 
2 lbs. flour, 1 lb. almonds, 8 
eggs, J4 pint milk, J4 oz. am- 
monia, a little cinnamon. This 
will make 5 strips. 



151. MANDEL SCHNITTEN. 



2 5ßfunb S^äex, 1 5ßfunb »ut- 
ter, li/i 5ßfunb SWanbeln, y2 ttnae 
atmmonia, 10 ©ier, 1/2 5ßint 3WiId&, 
4 5ßfunb mimef)l 

aSirb in 5 ©tangen auf 5ßfan- 
neu gefegt, ettoa^ Breit gebrüdCt, 
mit @i bcftrid^en, bann bei mäßi- 
ger §iöe gebadCen. ^aäj bem a9a- 
äen fd^neibe in Beliebige l*©ent 
©tüdte. 



2 lbs. sugar, 1 lb. butter, 1J4 
lbs. almonds, J4 oz. ammonia, 
10 eggs, J4 pint milk, 4 lbs. 
mixed flour. 

Lay in pans in 5 strips, 
press them flat, brush with egg 
and bake in moderate oven. 
After baked, cut in Ic slices. 
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152. MANDEL ZWIEBACK. 



3 5ßfunb S^äet, 30 eier toerben 
toavm gcfdEjIagen vmb mit 1% 
^funb SKonbeln itnb 3 ?ßfunb 6 
Ünacn SKcl^I gemtfd^t. 

S>aS ©atQC gibt 8 ©tätigen, 
toirb Bei offener Züt gebadCen. 

SSknn falt getoorbcn, in %-3oII. 
bidCe ©d^nitten geteilt, auf 5Pfan- 
nen gefegt unb geröftet. 



Beat 3 lbs. of sugar, 30 eggs, 
until warm. Mix with lj4 lbs. 
of almonds and 3 lbs. 6 oz. 
flour. This will make 8 stripsh 
Bake with open door. When 
cold, cut into j4-inch slices; 
lay on pans and roast. 



153. MACAROONS. 



1 5Pfb. SKonbelmaffe unb 1 ?Pfb. 
Sudfer toerben mit 7 — 8 ©itocife 
angerül&rt, mufe grofe Quf mit ^a* 
pm Belegten Pfannen breffiert 
unb Bei faltem Ofen geBadCen. 



Mix 1 lb. almond paste and 
1 lb. sugar with 7 to 8 whites 
of eggs, lay on pans covered 
with paper. Bake in cold oven. 



154. MACAROONS. 



1 5ßfb. SKanbelmaffe, ll^ ?}fb. 
3udCer, 10 Ungen 5ßearIme]^I wer- 
ben mit ©itoeil nid^t gu tDcid^ an^ 
gerul^rt, toie öorl&ergel&enb Quf 5Pa- 
pm breffiert unb in faltem Dfen 
geBadten. 



1 lb. of almond paste, 1% 
lbs. sugar, 10 oz. of pearl flour. 
Mix with whites of eggs (not 
too thin), lay on paper and 
bake in cold oven. 



155. MACAROON TARTLETTES. 



1 SPfunb 3KanbeImaffe, 1% 5ßfb. 
Sudter, 1 Unge SWel^I toerben mit 
©itoeife bfinn angerül^rt. 

S)ie 5Pfännd^en toerben guerft 
mit SWiirBteig aufgelegt, l^ierauf 
bie 3Waffe eingefüllt, mit fd^malen 
©treifen freugtoeife Belegt unb Bei 
faltem Ofen unb offener Xüv unb 
„Samper" geBadten. 



1 lb. almond paste, 1^4 Ihs. 
sugar, 1 oz. flour, should be 
stirred up thin with the whites 
of eggs. Line the small pans 
with shortening, fill with the 
mixture and put strips over 
this crosswise. Bake in cold 
oven with open door and 
damper. 



156. MERINGUE SCHNITTEN. 



2 Streifen auS ^eU\)xoUboben 
4 3oD Breii toerben mit SIK^eringue 
2 3oII l&od^ Belegt, glatt geftric|en 
unb in faltem Ofen geBadten. 92ad^ 
bem Sadten fd^neibe in 10c ©tüdte. 



Two strips, 4 inches wide, 
of jelly roll lining; cover them 
2 inches high with meringue 
smoothly. Bake in cold oven. 
Afterwards cut in 10c pieces. 



157. MANDELBOGEN. 



1 5ßfunb SWanbelmaffe, 1 $Pfunb 
Sudfer, y2 ttnge Wte^l toerben mit 
©itoeife angerül&rt toie SWacaronen. 
maffe; bann auf OBIaten geftri- 
d^cn; in ©treifen gcfd^nitten bon 
1 Son Sreite unb 4 QoU ßänge. 



Mix 1 lb. almond paste, 1 lb. 
sugar, J4 oz. of flour with 
whites of egg, like macaroon 
mixture; spread on wafer lin- 
ing cut into strips 1 inch wide 
and 4 inches long. 
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158. MACARONEN SCHNITTE. 



®ine 5ßfannc tohb mit 30?ürB* 
tetg gattä belegt unb etoa§ ab* 
gebadCcn; bann mit ^eUa^ bcftri- 
^en. S)amad^ tDerben mit einer 
©temtube ©treifen au^ feftcr 
SWacoronenmaffe barauf breffiert 
unb in faltem Öfen gebaden. 



Cover a pan with shortening, 
bake lightly; spread with jelly, 
then lay out with a star tube 
strips from a firm macaroon 
paste. Bake in cold oven. 



159. MADEIRA CAKE. 



2y2 5ßfb .Bndfer, 1% 5ßfb. »ut. 
ter, 18 ®ier, 1 5ßint SKilc^, 3 5ßfb. 
3Wel&I, 1 Unse Sreom of JCartar, 
% Unae ©oba, ober 2 Una. baling 
5Pott)ber. 

aSutter unb 3wdfer inerben ge- 
rieben, bonn fommen bie ®ier ha* 
SU, banad^ bie SWild^ mit bem auf- 
gelöften ©oba, unb gulefet toirb 
Tlef)l unb ©ream of Tartar guge- 
mifd^t. SadCe in Soafcafc 5Pfan- 
nen bei mäßiger ^i^e. 

5ßad^ bem hadert toerben bie 
Safes mit folgenber ©lafur iiber- 
ftridfien: SSJeifec ©lafur mit fcin- 
gel&adCten fiirfd^en, geigen unb 
3Wabeiragef(fimacf. 



2yi lbs. sugar, lj4 lbs. but- 
ter, 18 eggs, 1 pint milk, 3 lbs. 
flour, 1 oz. cream of tartar, J4 
oz. soda. 

Cream the butter and sugar, 
then add the eggs and then the 
milk (the soda dissolved in the 
milk), then the flour with the 
cream of tartar mixed into it. 
Bake in loaf cake pans in 
moderate oven; use frosting 
with finely chopped cherries, 
figs and Madeira flavor. 



160. MAGDALENEN TORTE. 



2 ?Pfunb »utter, 2 ?ßfb. SudCer, 
4 ®ier, unb 2 ©igelb, 2 ttngen 
fiifec unb 1 Unae bittere SKanbeIn, 
1 ©itronenrinbe, % 5ßfunb 3We]&I. 

93utter unb Sudev toerben 
fd^aumig geriil^rt, nad) imb nad^ 
iommen bie ®ier J^inju vnh sulefet 
ba^ Wle% SKanbeln unb bie ab- 
geriebene ©itrone. 

S)aB gauge f ommt in eine au§ge- 
fd^mierte S;ortenform, toirb mit 
granulirtcn Sudev beftreut unb 
langfam gebadfen. 



2 lbs. butter, 2 lbs. sugar, 4 
eggs and 2 yolks, 2 oz. sweet 
and 1 oz. bitter almonds, 1 lem- 
on rind, yi lb. flour. 

Beat butter and sugar to a 
froth, slowly add the eggs, then 
the flour, almonds and grated 
lemon. 

Put the mixture into a tart 
form well greased, sprinkle 
with granulated sugar. Bake 
slowly. 



161. MANNHEIMER BRETZELN. 



1^ 5ßfb. aWel^I, 1 5ßfb. »utter, 
2 Unaen Sudex, 5 ©igelb, 2 Unsen 
$efe, ein toenig ©alg, 6 Ungen 
SRofinen, 6 Unaen SWanbeIn, 6 Un. 
^m granulirten S^det, Sintmt, 1 
^int ©al&ne. 



1J4 lbs. flour, 1 lb. butter, 2 
oz. sugar, 5 yolks, 2 oz. yeast, 
a little salt, 6 oz. raisins, 6 oz. 
almonds, 6 oz. granulated sug- 
ar, cinnamon, 1 pint cream. 
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aSott Tief)!, Gutter, 2 Unaen 
Sudfcr, ©igelB, ©ai&nc, $efe unb 
©al8 totrb ein Hefenteig gematfit 
unb läßt bcnfelBen gut aufgellen. 
^a^bem mtfdit man SWanbeIn, 
SRofinen unb 6 Unsen 3wdEcr unter, 
etnanber. 9lun formt man 93re* 
^eln, toeldie man tJorl^er in bem 
mit 90?anbeln unb Sllofinen gc- 
mifd^tcn Qudet geroUt l^at, legt 
biefelben auf ^Pfannen, läfet fie 
aufgellen unb BadCt Bei guter 
§i^e. 



Make a yeast dough from the 
flour, butter, 2 oz. sugar, yolks, 
cream, yeast and salt. 

Allow this to rise well, then 
mix together the almonds, 
raisins and 6 oz. of sugar. Now 
form bretzels which have first 
been rolled in the almonds, 
raisins and sugar as above 
stated. Put into pans, allow 
them to rise and bake in a hot 
oven. 



162. MARZIPAN. 



1 ^funb SKanbelmaffe, 1 5ßfunb 
XXXX-Sudcr, 1 eitoeife, SRofen- 
tnaffer. 

S)ic SKaffe fann gut berfd^Iof- 
fen, ober in ein feud)te§ Zuä^ ge- 
toiÄelt, lange aufbetoa^rt inerben. 

S)arau§ fann man aöerlei fünft- 
lid^e ©ad^en madden. 



1 lb. almond paste, 1 lb. 
XXXX sugar, white of 1 egg, 
rose water. 

This mixture, if wrapped in 
a damp cloth or kept in a well- 
closed jar, can be kept a long 
time and used for decorative 
purposes. 



163. MARZIPAN TORTE. 



SfuB bori&ergel&enber 3Waffe rollt 
man einen ruttben Soben au^, 
fneift einen fd^onen dtanb bavan, 
hebedt ben ©oben mit gonbant- 
©lafur unb legt au^ SKarstpan 
geformte griid^te barauf. 



With the above mixture, roll 
out a flat, round layer, adding a 
nice edge, cover this with 
fondant frosting and decorate 
with fruit made from marzi- 
pan mixture. 



164. MACARONEN TORTE. 



2lu^ fefter 3Wacaronenmaffe 
ftreid^t man eine beliebige runbe 
gläd^e, fingerbidf auf Oblaten ober 
^apkt. ^ann öergiert man au^ 
berfelben SKaffe bie Sporte oben 
brauf, ft)rifet einen Sllanb baxan 
unb Bacft fie in f altem Ofen. SRad^ 
bem Sadten Belegt man biefelBe 
mit ®elee. Ttan fann fie aud^ 
garnieren tote man toiH. 



Spread out in form of a 
round layer from firm macar- 
oon mixture one-half inch 
thick on wafers or on paper, 
then decorate top of tart 
with same mixture, form an 
edge to this and bake in cold 
oven. After it is baked, cover 
with jelly or decorate accord- 
ing to your own taste. 



165. MARCHAL TARTLETTES. 



aSon Blätterteig toerben runbe 
93öben mefferrüdCenbtdt auSgefto. 
ä^m unb gcBadfen. S)anad^ wer- 
ben biefelBen mit SSaniHa - ©ream 



Cut from puff paste round 
tartlets the thickness of a knife 
blade and bake. Then they 
should be put together with 
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unb ScII^ 8ufQmmcrtgcfc^t. S)cmn 
JDcrben fie mit ©(fiaum rurtbum 
bcftrid&cn, mit Ttanbeln Beftreut 
unb gana folt gebadten. 



vanilla cream and jelly, 
cover with a froth all 
powder with almonds, 
entirely cold. 



Then 
over, 
Bake 



166. MIRABELLEN KUCHEN. 



©iefer Shidfien f)at biefelbe a9e* 
l^anblung toie 9lo. 139, nur bafe 
auSgcfteinte 3WirobeHen sur giU- 
lung genommen tuerbcn nnb bor 
hem aJaden mit ©Ql^ne iibcrgoffcn 
toirb. 



This should be treated same 
as No. 139, only use stoned 
green gages as a filling and 
pour cream over it before bak- 
ing. 



167. NEW YEAR'S CAKES. 



5 5ßfb. 3uÄer, 3 5Pfb. »utter, 1 
Quart aWild^ unb 1 ^int 3Baffcr, 

1 Unae 2lmmonia, % Unae ©oba, 

2 Unaen fiiimmel, 12 5ßfunb SKel^I. 
SBirb gemifd^t, auf ber 93cnd^ 

aufgerollt ^ SoVi bid, bann mit 
bem 9?elt) g)earS ©aferoHer bar* 
über gerollt, au§geftodE)en, auf 
5ßfannen gefefet, mit Ttxlij getüo- 
fd^en unb in i^eifeem Ofen geBa- 
cfcn. 



5 lbs. sugar, 3 lbs. butter, 1 
qt. milk and 1 pt. water, 1 oz. 
ammonia, J^ oz. soda, 2 oz. 
kimmel, 12 lbs. flour. 

This should be mixed, rolled 
out J4 i^^ch thick. Roll the 
New Year roller over it, cut 
out, lay on pans, brush with 
milk and bake in hot oven. 



168. NEW YEAR'S CAKES. 



21/2 5ßfunb Sudfer, 2 SPfunb 
93utter nnb ©d^mala, V2 Unae Sfm. 
monia, % Unae ©oba, 2 Unaen 
Mmmel, 1 Sßint SKild), 6V4, ?}funb 
3«e]&I. 

Sel^anblung JDie tjorl^ergel^enb. 



2j/$ lbs. sugar, 2 lbs. of butter 
and lard, J4 oz. ammonia, }i 
oz. soda, 2 oz. kimmel, 1 pint 
milk, 6J4 lbs. flour. 

Treat as before. 



169. NAPOLEON HATS. 



2lu§ 3WürBteig toerben runbe 
93öben auSgeftod^en, mit Ttiläj ge- 
toafdien, ettoaB SJiacoronenmaffe 
barauf gelegt unb an 3 gnben a«- 
fammengebriidtt bann mit ®t be- 
ftrid^en unb in l^eifeem Ofen geba- 
dfen. ?tod^ bem Sadten toirb mit 
einer S)üte auf bie ©t)iöe ein 
^unft gef^jri^t. 



From a dough of shortening 
cut out round layers ; brush 
with milk, lay a little mac- 
aroon mixture on this and 
press together in three edges; 
brush with egg and bake in hot 
oven. When done, apply a dot 
in th6 middle. 



170. NEW YEAR'S BRETZELN. 



aSon bem S;eig 9fe. 167 formt 
man ©regeln, JDafd^t fie mit fou- 
rem SRal^m, toud^t fie in ©ala unb 
^mmel unb hadt fie l^eHgelB. 



Form bretzels from dough. 
No. 167; brush with sour 
cream, dip into salt and kim- 
mel and bake a light brown. 
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171. NUSS TORTE. 



1% 5ßfb. Sßüffc (fein gcl&a«), 
% 5ßfb. SKel&I, 12 ©icr, 12 Unsen 
3udEcr. ©tgcffi unb 3wÄcr tocrbcn 
leidet gerieben, bann mit bcmSWci^I, 
bcn Siüffen unb bcm ©dinee öon 12 
@tem aufammen gcmtfdfit. 

S)icfc SKaffc toirb in eine mit 
^Papier Belegte 5£ortenform l^inetn. 
gegeben unb Bei faltem Ofen ge- 
Baäen. SBenn geBadCen toirb fic 
mit XXXX . Sudter Beftreut. 



1J4 lbs. nuts (chopped fine), 
% lb. flour, 12 eggs, 12 oz. 
sugar. 

Beat the sugar and yolks of 
eggs, then mix with the flour, 
nuts and the whites of 12 eggs, 
well beaten. Put into tart form 
lined with paper and bake in 
cold oven; powder with 
XXXX sugar when done. 



172. NEW ORLEANS TARTLETTES. 



12 Unaen ^ud^x, 6 VLxv^^xi SKon- 
belmoffe, 5 Unaen gefd^molgcnc 
aSutter, 8 @ter, 4 Unaen jerl^adttc 
SKanbelU/ Eitronen SlatJor, 12 
Unaen 3We]&I. 

Sudfer, SWanbcImaffe unb ©igelB 
toerben fd^amnig gerül&rt, bann 
f ommt bie gefd^molgene aSutter vxih 
bte aWonbeln l&inau unb gulefet 
tDirb ia% 3We]&I mih b'er ©d^nee 
t)on @iem barunter gemifd^t. 

Sormd^en tocrbcn mit SDWirB- 
teig QuSgelcgt, ein toenig SKarme- 
lobe am aSoben, bie 3Waffe einge- 
füllt vxih longfom gebodCen. 9iad^ 
bem a3adEen toerben fic mit tnarmer 
2lt)rifofenmarmaIabe Beftrid^en, 
om SRonb mit geröfteten ^Hanhdn 
Beftreut, in ber 3Witte toeife glo- 
fiert unb % SKrfd^e barouf . 



12 oz. sugar, 6 oz. almond 
paste, 5 oz. melted butter, 8 
eggs, 4 oz. chopped almonds, 
lemon flavor, 12 oz. flour. 

Beat the sugar, almond paste 
and yolks of eg-gs into a froth, 
add the melted butter and the 
almonds. Then add the flour 
and the froth of 8 eggs. 

Forms should be laid out 
with dough of shortening, a 
little marmalade at the bottom ; 
then fill in the mixture and 
bake slowly. When done, 
brush with warm apricot mar- 
malade, x edge with roasted al- 
monds; white frosting in the 
middle, and put J4 cherry on 
top. 



173. ORANGE SLICES. 



®iefe toerben bon fiob^finger- 
maff« 92o. 131 in OrangenfliceS- 
^Pfannen breffiert unb nad^ bem 
SadCen mit Orangen-SIofur über- 
goffen. 

174. ORANGE KISSES. 



These are made from lady 
finger mixture. No. 131. 
Put orange slices in pans, bake 
and frost with orange frosting. 



1 5ßint eitneife, 4 5ßfunb 3udEer, 
OrongenforBe uvh globor. 

©itoeife unb SudEer toirb auf 
bem Seuer folangc gcfd^Iagen, 
BiB bte SWoffe ftel^t; l^ierouf fommt 
görBe unh Sloöor l&inein. S)ann 



1 pint whites of eggs, 4 lbs. 
sugar, orange color and flavor. 

Beat the whites of eggs and 
the sugar over a fire until stiff. 
Then add the color and flavor. 
Then lay these (the size of 
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toerben btcfcIBen ouf gut gc- nuts) on well-buttered and 
fdfimierte unb BcftauBte ^Pfannen dusted pans. Let them stand 
nufegrofe cmfgefcfet 6 — 7 ©tun- 6 to 7 hours and bake cold. 
hen [teilen gelaffcn unb folt geBa- 
den. 

175. ORANGE MACAROONS. 



©ine sicmlid^ feftc SDJocaronen- 
moffe toirb mit Orangcforbc unb 
©cfd^mad gemifd^t, mit bcr ©tern* 
tuBe aufbreffiert unb mittelmäßig 
gcBadfen. 

176. ORANGE CREAM. 



Mix a fairly stiff macaroon 
mixture with orange color and 
flavor. Run out with a star 
tube and bake moderately. 



Sn Manilla ©ream 9lo. 241 Into Vanilla Cream, No. 241, 

mifd^c man ben ©aft unb ba^ 2C6- mix the juice and grated part 

geriebene einer Orange JDenn ber- of an orange while still warm. 
felBe nod^ JDarm tft. 

177. ORANGE CREAM CAKE (Home-made). 



»on SBeincafe 3rei|;ture 9to. 246 
lege man eine gut befd^mterte unb 
bemel&Ite 9lanbt)fann€ 1% QoU 
bid au^ unb hade bei mäßiger 
$ifee. aSenn fertig gebadfen unb 
crfaltet, fd^neibe man ben Eafe in 
ber aWitte burd^, füQe \fyx mit 
Drange ©ream, lege il^n toieber 
aufeinanber unb glafiere mit 
Orange-®Iafur. DBenbrauf faun 
man DrangeftiidCen legen. 



Cover a deep, well-powdered 
and buttered pan with wine 
cake mixture, No. 246, IJ^ 
inches thick, and bake moder- 
ately. When done and cold, 
cut it through the middle, fill 
with orange cream, put to- 
gether again and cover with 
orange frosting, adding orange 
slices if desired. 



178. ORANGE CREAM TORTE. 



S)iefe SCorte ^at biefelbe Sel^anb- 
lung tnic Kitronentorte 9lo. 138, 
nur mit bem Unterfd^ieb, ba^ fie 
mit Drangecream gefüHt toirb. 



Treat same as Jemon Tart 
No. 138, only fill with orange 



cream. 



179. PRALINE TORTE. 



1/2 5Pfunb »utter, V2 ?5funb 
3udfer, 6 ©ier, Vg 5ßfunb me% 4 
ttnaen geröftetc ^aaeInüffe,aSantffa 
Slabor. 

Sutter unb Qudev tnerben fel^r 
fd^aumig geriil^rt, unb nad^ unb 
nad^ tut mon bte @iet l&insu. S)te 
gerofteten ?tüffe toerben mit SKtld^ 
ölig gerieben unb mit bem Ttä^l 
unter bie gerül^rte 9Waffe bcr- 



J4 lb. butter, J^ lb. sugar, 6 
eggs, J^ lb. flour, 4 oz. roasted 
hazelnuts, vanilla flavor. 

Beat the butter and sugar 
into a froth, slowly add the 
eggs, cream, the roasted nuts, 
with the milk, and stir this and 
the flour into the above mix- 
ture. Divide this into three 
layers and bake. Cover with 
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mifd^t. SSon biefcr 3D?affe tocrben Praline cream and put them 

3 ©oben geBoden, bie nad^l^er mit together. Use chocolate frost- 

5ßralinecream äufammengefc^t toer- ing and decoration, 

ben, mit Sl^ocolabe glaficrt unb Praline Cream : Use Parisi- 

öergiert. an Cream, No. 188, and mix it 

praline ^xeam: Tlan nel^mc with roasted nuts and milk 

Sßarifian ©ream ?to. 188 unb ber* rubbed into an oil. 
mifd^e bcnfcIBen mit geroftetcn, 
vmb mit ättild^ ölig geriebenen 
Sßüffcn. 

180. PLAIN POUND CAKE. 

1 5ßfunb »utter vmb 1 5ßfunb Beat 1 lb. butter, 1 lb. sugar 

3uicr toerben fd^aimtig gerieben, into a froth. Slowly add 10 

bann lommen langfam 10 @ier eggs, then the flour (1 lb.), the 

baron unb anient 1 5ßfunb SWel^I, mace, lemon and vanilla. Bake 

©itronen imb SSanilla. SBirb Bei with door and damper open, 
offener S^l^ür imb 3)amiJer gebatfen 

181. PIE DOUGH (For Bottom Crust). 

1 5ßfunb me% V2 5Pfb. ©d^als Mix 1 lb. flour, >4 lb. lard 

mib ettoo§ ©alj toirb gufammen and a little salt together, then 

aufgerieben nnb mit % ^mt SBaf- mix up with }i pint of water, 
fcr leidet gemifd^t. 

182. PIE DOUGH (For Top Crust). 

1 5ßfunb WleJ^l % Sßfunb 95ut- Mix 1 lb. flour, ^ lb. of but- 
ter, etma^ ©al^ toirb ^ufammen ter and a little salt together, 
aufgerieben, mit einem l^alben^ßint then mix with J4 pint of water. 
SBaffer bermifd^i toie borl^cr. 

183. PUMPKIN PIE DOUGH. 

1 5ßfb. ma)l 6 Unaen ©d^molg, 1 lb. flour, 6 oz. lard, a little 
ein toenig ©olj, % 5ßint SBaffer. salt, J4 pint water. 

184. PUMPKIN. 

2 Quart ^Pimipfin, 1% 5ßfunb 2 qts. pumpkin, 1J4 lbs. sug- 
Sudter, 12 ©ier, 6 Unaen SJutter, ar, 12 eggs, 6 oz. butter, 1 qt. 
1 Quart SPKId^, 2lIIft)ice. milk, allspices. 

185. PUMPKIN. 

W2 5Pfunb brauner 3wdter, 10 lJ/$ lbs. brown sugar, 10 

@ier, 3 ^funb XJannc 5ßum<5fin, 6 eggs, 3-lb. can of pumpkin, 6 

Unjen 39rottröfeI, 1 5ßfunb Tlet)l, oz. bread crumbs, 1 lb. flour, 3 

3 Quart SKild^, 1 Unge 3inmtt, qts, milk, 1 oz. cinnamon, J4 

V2 Unae ©inger, ll^ Unae ©alg. oz. ginger, 1}^ oz. salt. 
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SHiil&rc qIIc8 gut auföntmcn, 
fd^Iagc ba8 ©tocife a« ®<^Ttec unb 
mifd^c barunter- 

3)icfe aWifd^ung gibt 6 5ßieS. 



After stirring this together, 
beat the whites of eggs into a 
froth and stir all together. 
(Enough for six pies.) 



186. PUMPKIN. 



1 Quart ^umpltn, % Unac 
ffiomftSrte, 5 ®tcr, 1 ^funb Brau- 
ner 3wcfer, ^4 Unac ©ala, V2 
Unac ©inger, 14 Unae gimmt, 1 
Quart aWildb. 



1 qt. pumpkin, ^2 oz. corn- 
starch, 5 eggs, 1 lb. brown 
sugar, J4 oz. salt, yi oz. ginger, 
J4 oz. cinnamon, 1 qt. milk. 



187. PETIT FOUR (Or Fancy Cakes). 



^on maije einen Soben bon 
5ßounbcafemt3^ture. dlaäj bem 39o. 
den fd^neibe man benfcIBen mit ei- 
nem fd^arfen SKeffer gleid^mäßig 
burd^, trSnfc Beibe Steile mit Slum, 
fülle einen 5CeiI mit folgenber 
a»affe: 

eafeBrofel ^Ob^, dbm unb 
SBaffer. 3)ann lege man hen an* 
bexn SCeil barauf, ftreid^e biinn 
mit ber angegebenen 3Kaffe, lege 
aKaraipan fel^r bihtn barauf unb 
fted^e gonc^fad^en babon an^, bie 
man floater berfd^ieben glafiert. 
75c Kent« 1 5Pfunb. 



Make a sheet of plain pound 
cake mixture. When baked, 
cut it through the middle with 
a sharp knife. Soak both pieces 
with rum and fill one piece with 
this mixture: cake crumbs, 
jelly, rum and water. Then 
lay the other piece over this, 
cover thinly with the above 
mixture, apply marzipan very 
thinly over this and cut into 
fancy shapes ; afterwards cover 
with assorted frostings. 



188. PARISIAN CREAM. 



1 5ßfunb füfee aSutter, 12 Unaen 
XXXX . 3udEer, 8 eier, Strrac 
glabor. 

Sutter unb 3udCer toerben fel^r 
fd^aumig gerieben, bann lommen 
bie fd^aumig gefd^Iagcnen @ier 
Jangfam l&inau unb aulcfet Slrroc 
aKan fann bon biefem Kreom alle 
garben mit bem baau gel^origen 
gloüor madEien. 



1 lb. sweet butter, 12 oz. 
XXXX sugar, 8 eggs, arrack 
flavor. 

Beat the butter and sugar 
into a very stiff froth. Slowly 
add the froth-beaten e^gs, then 
the flavor. From this cream 
you can make different colors 
with the accompanying flav- 
ors. 



189. PARISIAN CREAM TORTE. 



Ttan hade bon SBiener Sanh* 
maffe 9Zo. 249 Sa^erg, bie 12 
Unaen abgetoogen toerbcn, in fal- 
tem Dfen. Sßad^ bem ©rialten, 
dEineibe man fie in 3 Jteile, fülle 
ie mit 5Parifian ©ream, Beftreid^c 
ie gana mit bemfelBen imb Bc- 



Bake in cold oven layers 
from Wiener Sandmasse, No. 
249, weigh them into 12 oz. 
parts. When done and cold, 
cut them into three parts, fill 
them with Parisian Cream and 
cover them wholly with the 
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ftreue bm äußeren SHanb mit 5ßt§- 
toticn. OBenbrauf toirb hie Sporte 
mit ©ream garniert. SBirb ver- 
lauft t)on 80c m $1.00. 



same cream. Then strew the 
outer edge with Pistachio. The 
top should be decorated with 
cream. Sold at 80c to $1.00. 



190. PRINCESS LOUISE TARTLETTES. 



gormd^en toerben mit aSIättcr 
teig aufgelegt unb mit grad^tpan, 
9Zo. 98, l&alB gefüllt unb Bei 
möfeiger $i^e fd^ön gebadEen. 
Sßa^ bem ©adfen Beftreid^e biefel- 
Bcn oBenbrauf mit SWarmelabe 
unb breffiere bon fteifem ©dEjaum 
einen fd^önen runben ^aUen bar- 
auf. 3)en ßo^jf beS »attend taud^t 
man in berfd^iebene (Slafuren, ie- 
bod^ fo, baß y2 Soff tüeifeer SRanb 
frei BleiBt. 



Line small forms with puff 
paste. Fill with Frachipan 
mixture No. 98, half full. Bake 
in moderate heat. When done, 
cover with marmalade, decor- 
ate with a nice round ball made 
of froth, dip the head of the 
ball into assorted frostings, 
leaving J4 inch of it as a white 
edge. 



19L PFEFFERN UESSE. 



1 5ßint SBaffer unb % 5ßfunb 
3udEer, 2 Quart STOoIaffeS, ^4 W- 
©d^malä, 1/4 Unge Stmmonia. 

aKan laffe ba^ auf bem geuer 
fod^en, bann mifdEie man 6 5Pfunb 
SKel^I ba^u unb aHe ©etoiirae. 
hierauf fe^t man nufegrofee ^aUen 
auf eine 5ßfanne unb Badte Bei mit- 
telmäßiger $i^e. SßadE) bem ©a- 
den toerben fie mit folgenber ®Ia- 
fur glafiert: 

1 Quart SBaffer, 8 5ßfunb 3u- 
dEer läßt man auf bem gcwer lo- 
d^en, banaij fdf)Iägt man 5 ©itoeife 
3u ©d^nee unb rül&rt e§ barunter. 
S)ie 5Pfeffernüffe toerben in eine 
93ott)Ie getan, ber fodE^enbe SwdEer 
barüBer gegoffen, l&ierauf mit ei- 
nem ©t>QteI gut inngerül&rt unb 
naäj bem ©rfalten eingeln l^er- 
auSgeBrod^en. 



1 pint water and ^ Ib. sugar, 
2 qts. molasses, >^ Ib. lard, J4 
oz. ammonia. 

Let this boil on the fire, then 
mix in 6 lbs. of flour and all 
the spices. Then lay on pans 
in nut sizes and bake in medi- 
um oven. When done, frost 
as follows: Boil 1 qt. of wa- 
ter, 8 lbs. sugar on the fire. 
Beat the whites of 5 eggs to a 
froth and add. 

Put the cakes into a bowl, 
pour the boiling frosting over 
them, turn them about with a 
scoop and when cold remove 
separately. 



192, PRINCE OF WALES BARS. 



aWad^e t)on aKürbteig 4 Sott 
Breite, bünne ©treifen, bie mit ei- 
nem fd^malen Sftanb üerfel&en tt)er- 
ben muffen unb BadEe biefelBen ein 
toenig an. 3)anadö füHe man fie 
mit ber SOWfd^ung ?to. 172 finger- 
bidt nnb Badte fie in faltem Ofen. 



From a dough of shortening 
make strips 4 inches wide with 
a narrow edge, bake slightly. 
Then fill with No. 172 mixture, 
J4 inch in height. Bake in cold 
oven. When done, cover thin- 
ly with jelly and frost each 



rr- 
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9iadö bem Beftrcidöe man btcfelBen 
burnt mit ScQ^ unb glaficre je 
einen ©treifen mit öerfd^iebencr 
©lafur. 

Oben brauf [treue man ber @Iq- 
fur entft)red^nb 3KanbeIn, 5Pi§- 
tatien, Sl^ocolabe. 



Strip alternately with different 
frostings, adding chopped nuts 
on top, pistachio or chocolate, 
to correspond with the frosting. 



193. PUNSCH TORTE. 



3u biefer Jtorte nimmt matt 
aBienerböben, tränfe fie gut mit 
SRum unb fülle fie mit 2let)fel- 
aWarmelobc in toeld^er flhxm brin 
ift. ©lafiere fie nad^ SSelieben. 



Make layers of Vienna mix- 
ture, soak well in rum and fill 
with an apple marmalade, add- 
ing some rum to this. Frost 
to suit. 



194. QUINCE JELLY. 

SRo. 9 tm leiten Steil be§ a5ud^§. See No. 9, last part of the 

book. 

195. QUINCE MARMALADE. 

3io. 9 im legten Z^ be§ a5ud^e§. See No. 9, last part of the 

book. 



196. QUITTEN KUCHEN. 

3)iefer Jhtd^en l&ot biefelBe 95e- This kuchen is treated same 
l^anblung toic 9te. 139, nut baft as No. 139, except that it is 
e§ mit Quittenmarmalabe gefüllt filled with quince marmalade, 
toirb. 

197. QUITTEN TORTE. 



^ 5ßfunb 3u(Ier, ^4 5ßfwnb 
3WanbeIn, ^ ^int Quittenmar- 
melabe, 3 ©ier, 2 ©igelB, ©aft 
imb 3ltnbe bon ©itrone. 

@ter, Sw&t unb SWanbeIn tner- 
ben fd^Qumig geriil^rt imb nad^bem 
mifd^e man afie§ sufommen. 

®a§ ganae fommt in eine mit 
SKürbieig aufgelegte unb mit 
3WarmeIabe Beftri^ene Shtd^en- 
form. OBenbrauf ftreue man 39rot- 
Brofel unb lege SSutterfd^eiBen ha* 
rauf unb BadEe fie langfom. 



J4 Ib. sugar, J4 Ib. fine al- 
monds, J4 pint quince marma- 
lade, 3 eggs, 2 yolks, juice and 
rind of lemon. 

Beat eggs, sugar and al- 
monds into a froth, then mix all 
together, then line a form with 
shortening, cover with marma- 
lade. Strew bread crumbs on 
top, lay slices of butter on this 
and bake slowly. 



198. ROUGH AND READY. 
11/4 ^nb 3udEer, % $ßfunb 1% lbs. sugar, ^ lb. butter, 



Sutter, 9 eicr, % Unae ©oba, y2 
Unae ©ream of 5Jxirtar,oberlUnäe 
»afing 5ßotDber, 1 5ßint mm, 2% 
Sßfunb me% 



9 eggs, }i oz. soda, ^ oz. 
cream of tartar or 1 oz. baking 
powder, 1 pint milk, 2^ lbs. 
flour. 
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3Birb in ©alien geformt, auf 
5ßfanncn gefegt, eteaS Breitge- 
brüdEt, mit einem ©ruHerau^ftedier 
freugtoeife gebrüdEt, mit @i Beftri- 
d^en unb in l&eifeem Dfen gebadEen. 



Form into round balls, lay 
on pans, flatten out a little and 
press crosswise with a cruller 
cutter, brush with egg. Bake 
in hot oven. 



199. RAISIN POUND CAKE. 

3u biefem nimmt man 8 5ßfunb Add 2 lbs. of Sultana raisins 
5Pounbcafe«9Kifdöung unb 2 Sßfunb to 8 lbs. of pound cake mix- 
Sultana SRofinen unb BadEt tnie ture. Bake like pound cake. 
5Pounbcafe. 

200. RICE KUCHEN. 



V4 5Pfunb SRei^, 2 Un^en Sutter, 
IV2 5Pint mm, V2 5Pfunb gudfer, 
6 ©ier, i/^ ©itronenrinbe, 4 Un^en 
Sftofinett, 1 Unse Eitronenfd^Ie, 
aSanilla. 

SRei§, aKild^ unb 3udEer toerben 
auf§ geuer gefteUt gum lod^en; 
jebodEi muß man aäjt geBen, ba^ 
ber 9lei§ gang BleiBt. 

hierauf läfet man xf)n erfalten. 
S)onn fommt ©igelB mib alle§ 
üBrige bagu unb anient ber ®d^nee 
t)on 6 ®iem. 

®a§ ®an^e toirb in einer mit 
STOürBteig aufgelegter gorm geBa- 
dEen. 

201. RICE TARTLETTES. 



J4 Ib. rice, 2 oz. butter lj4 
pints milk, J4 Ib. sugar, 6 eggs, 
yi lemon rind, 4 oz. raisins, 1 
oz. lemon peels, vanilla. 

Boil the rice, milk and sugar 
so as not to break up the rice, 
which should be whole; allow 
it to cool off, add the yolks of 
eggs and all the rest; at last 
the froth of the eggs. Fill into 
a tin lined with puff paste and 
bake. 



aSon tJorJ^ergel^enber SWaffe füHe 
man Heute mit ^Blätterteig aufge- 
legte Sönud^en an^ imb Beftreid^e 
biefelBen nad^ bem SSadEen mit 
ScHt) unb SBafferglafur. 



Fill small moulds, lay out 
with puff paste with the mix- 
ture given above; bake and 
then coat them with jelly and 
water frosting. 



202. SILVER CAKE. 



IV4. gJfunb 3udEer, 1 5ßfunb ^nU 
Uv, 1 Sßint eitoeife, 1 5ßint mm, 
1% 5ßfunb me% 1 Unae »adEl^uI- 
ber, SSaniHa glabor. 

SBerben in mit Sßopier Belegten 
S)udöe6cale§t)fannen Bei mäßiger 
$i|e unb offener 5tür geBadEen. 



1% lbs. sugar, 1 lb. butter, 
1 pint whites of eggs, 1 pint 
milk lj4 lbs. flour, 1 oz. bak- 
ing powder, vanilla flavor. 

Bake in Duchess tins lined 
with paper in a moderate oven 
with open door. 



203. SILVER CAKE. 



1 5Pfunb 3udEer, 1/2 ^Pfunb »ut- 
ter, 8 ©itoeife, % Unge ©oba, ^ 
Unae ©ream of S;artar, l^ ^int 
a»ilc^, 1 SPfunb me^l 

aSeWblung toie öoVl^ergel&enb. 



1 lb. sugar, J4 lb. butter, 8 
whites of eggs, J^ oz. soda, J^ 
oz. cream of tartar, J4 P^^t 
milk, 1 lb. flour. 

Proceed as above. 
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204. SCOTCH CAKE. 



5 5ßfb. mef)l 3 ^fb. aSuttcr, 1 
5ßint aKoIaffcS, 8 eicr, 2 Un^en 
©oba, 6 5ßfuTtb attel^l Octoüra. 

SRoUe auf ber ScTtd^ au§. ©ted^e 
mit einem 3-äöIIigen runben ©afe- 
cutter au§, lege fie auf ^Pfannen, 
toafdie mit 6i nnb bade Bei langfa- 
mer $iöe. 



5 lbs. sugar, 3 lbs. butter, 1 
pint molasses, 8 eggs, 2 oz. 
soda, 6 lbs. flour, spices. 

Roll out on the bench, cut 
out with a 3-inch round cake 
cutter, lay on pans, brush with 
egg and bake with slow heat. 



205. SCOTCH CAKE. 



21/2 5ßfb. SudCer, I14 5ßfb. ^nt^ 
ier, 1 Unae ©oba, 4 @ier, % 5ßtnt 
a»oIaffe§, 3 5ßfunb me% ©etoürs. 

93eWbIung toie öorlergel^enb. 



2j4 lbs. sugar, 1J4 lbs. but- 
ter, 1 oz. soda, 4 eggs, J4 pint 
molasses, 3 lbs. flour, spices. 

Proceed as above. 



206. STRAWBERRY SHORTCAKE. 



5 5ßfb. attel^I, 2 5ßfunb »utter, 3 
5ßfb. Sutfer, 1 5ßint ©ter, 11/2 Qt. 
miä), VA Unaen ©oba, 2y2 Ung. 
©ream of Tartar, ober 4^ Uttaen 
Safing ^Potober 

SWifd^e genau fo toie SBein-(£afe 
unb Bade ©l&eetS bon biefer SWaffe. 



5 lbs. flour, 2 lbs. butter, 3 
lbs. sugar, 1 pint eggs, lj4 qts. 
milk, 1J4 oz. soda, 2j4 oz. 
cream of tartar or 4}4 oz. bak- 
ing powder. 

Mix like wine cake and bake 
in sheets. 



207. SUNSHINE CAKE. 



10 Ungen ^udtt, 10 UTtjen 
SKel&I, 10 eigelB unb 20 (Sitüeife, 
1 Jteeloffel boH ©ream of Xaxiax, 
1 Seelöffel öoH a5acft)ult)er, 1 ©t- 
tronenrinbe. 

®a§ ©TtoeiB toirb au ©d^nee ge- 
fd^Iagen. 3u(Ier unh ©tgelB barun- 
ter geriil&rt, aKel^I unb alle§ übrige 
baau gemtfd^t unh in gefdimierten 
imb Beftaui6ten Slngcl ©afe - gor- 
men fait gebadEen. 



10 oz. sugar, 10 oz. flour, 10 
yolks and 20 whites of eggs, 1 
teaspoonful cream of tartar, 1 
teaspoonful baking powder, 1 
lemon rind. 

Beat the white of egg to a 
froth, add sugar and yolks, stir 
in the flour and other ingredi- 
ents. Bake in buttered and 
floured tins of angel cake 
forms, in cold oven. 



208. SUNSHINE CAKE. 



V/2 5Pfb. SuÄer, 1 5ßfb. »utter, 
11/2 5Pt. eigelB, 1 5ßt. mm, 2^2 
5ßfb. aKel&I, 1 Unae Sreom of Xar- 
tar, 1/^ Unae ©oba, ober 2 Unaen 
SSafing ?ßon)ber, ©itronen-Sjtract. 

9leiBe 93utter unb ^uitt aufam- 
men, bann tue ha^ Eigelb baau unb 
aulelt aKe^I, mm, ©oba unb 
Eream of SCartar. »adfe langfam. 



Ij^ lbs. sugar, 1 lb. butter, 
lj4 pints yolks, 1 pint milk, 
2J4 lb. flour, 1 oz. cream of tar- 
tar, J4 oz. soda, or 2 oz. baking 
powder, lemon extract. 

Mix butter and sugar, add 
yolks and then flour, milk, soda 
and cream of tartar. Bake 
slowly. 
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209. SPONGE SQUARES. 

SSon fiabt)ftnger - 3D?affe tüerben Fill, from Lady Finger mix- 

©t>ongc - @quare§t>fcmnen au^ge- ture, sponge squares powdered 

fiittt, mit 3uÄcr Beftreut nnb ge- with sugar. Bake. 
BadEen. 



210. SPONGE DROPS. 



2y2 ^fb. SudCcr, 15 ©tcr, 2 Un- 
sen ammonia, 11/2 5ßt. 3WiIc^, iVz 
SPfunb SKcl^I, Sitronen-gytract. 

SReibe ©icr unb Su^f^t awf^m- 
men, bonn lommen Wftiläj mA 2lm- 
monta l&tngu unb sule^i ba^ STOclöI. 
S)ann fted^e eigrofee ©tiitfe au§, le- 
ge fie auf gefd^terte unb BcftauBte 
Pfannen unb Bade in l&ei&em Ofen. 



2y2 lbs. sugar, 15 eg|^s, 2 oz. 
ammonia, Ij/^ pints milk, 4^4 
lbs. flour, lemon flavor. 

Mix sugar and eggs together. 
Add milk and ammonia, then 
flour. Cut out egg-size pieces, 
lay on buttered and floured 
pans and bake in hot oven. 



211. STRAWBERRY KISSES. 

35iefe ^öBen biefelBc SBel&anb. Proceed as in No. 174, only 
lung, iPte ?to. 174, nut SrbBeercn- use strawberry color and fla- 
farBe unb ©ytraft. vor. 



212. SULTANA COOKIES. 



12 5ßfunb Braunen Suder, 6% 
5ßfb. SSutter unb ©dimala, 6 5ßfb. 
fein gemal&Iener Quaderoat^, 5 
5Pfb. SRofinen (fein gel&adt), S% 
Ungen ©oba, 1% Unaen Statut, 
1 Quart @ier, 1 ^xnt 9KtId) ober 
SBaffer. 

SBirb gemifd^t auBgeroHt unb 
au§geftod)en, toxe atte anberen 
SooIteB. 



12 lbs. brown sugar, 6^ lbs. 
butter and lard, 6 lbs. rolled 
oats, 5 lbs. raisins (chopped 
fine), 3^ oz. soda, 1^4 oz. cin- 
namon, 1 qt. eggs, 1 qt. milk or 
water. 

Mix, roll out and cut out like 
other cookies. 



213. SCHAUM TORTE. 



18 Unaen Suder, 6 ®ier, 8 Un- 
aen ßomftär!e. 

6 ©igelB toerben mit 8 Unaen 
Suder fel&r fd^aumig geriil^rt, too- 
rauf man bte SomftSrfe baau gibt 
unb bann in einer gefd^mierten 
unb BeftauBten gorm langfam 
Badt. S)ann fd^Iägt man t)on 6 
©tlDeife unb 10 Unaen Suder einen 
feften ^ä)me unb toürat mit aSa- 
nilla, ber nad^ bem ^den aum 
SSeraieren ber Sporte Benufet totrb. 



18 oz. sugar, 6 eggs, 8 oz. 
cornstarch. 

Beat yolks of 6 eggs and 8 
oz. of sugar to a froth, add the 
cornstarch and bake in a well- 
buttered pan slowly. Then 
beat 6 whites of eggs and 10 
oz. of sugar into a stiff froth; 
flavor with vanilla and decor- 
ate with same. 



66 



MALZBENDER^S PRACTICAL RECIPE BOOK 



214. SCHAUM CONFECT. 



1 Qt. ©itoeife tüivb gu einem ftei- 
fen @(f)nee gefd&Iagen- aSon 6 5ßfb. 
3u(Ier toirb ein SDrittel unter ben 
©d^nee gef dalagen; ber übrige tüirb 
Wäiex barunter gerül&rt. 3lu§ bie- 
fer 3Kaffe fann man ßiffe§ madden, 
bie enttüeber auf ein mit $Paptcr 
Belegtet 93rett, ober auf eine ge- 
fd^miertc unb BeftouBte 5Pfanne 
breffiert unb gang falt geBadfcn 
toerben. 



Beat 1 qt. of whites of eggs 
to a stiff froth, add one-third 
of 6 lbs. of sugar to this, the 
rest later. Kisses can be made 
of this which can be baked on 
a paper-covered board or on a 
buttered and dusted pan in a 
cold oven. 



215. SNOW BALLS. 



V2 5ßfb. Sudter, 20 met, 1 5ßfb. 
me^l 

20 ©imeife toerben gu feftem 
©d^nee gef dalagen; bann tüirb ber 
3udEer barunter gefd^Iagen, bie 20 
©igelB barunter geriil&rt nnh an- 
ient ba^ Wtef^l 35ann toerben mit 
einer großen, glatten Znhe toah 
nufegrofee SlfricanS ober SKol^ren- 
Iöt)fe auf Rapier breffiert, mit 
Tte^l BeftauBi unb Bei offenem 
„3)amper" langfam gcBadfen. 9iad^- 
bcm toerben fie auggeJ^öl^It, mit 
Seilt) gefüllt, mit ©d^aummaf f e bidC 
üBerftri(^en unb in feiner ®oIo§- 
nn% geroHt. 



}^ Ib. sugar, 20 eggs, 1 lb. 
flour. 

Beat the whites of 20 eggs 
into a stiff froth, then add the 
sugar, stir in the yolks and add 
the flour. Then lay on paper 
with a large, flat tube Africans 
or Moorheads the size of wal- 
nuts ; dust with flour and bake 
slowly with open damper. 

When done, hollow them 
out, fill with jelly, cover with 
froth very thickly and roll in 
fine cocoanut. 



216. STREUSSEL KUCHEN. 



Siefer ^dEien l^at bie gleid^e Se- 
l&anblung toie ?io. 60, nur bafe 
man öor bem 93adEcn ©treufeel ba» 
rauf tut. aKan fann anäj eine 
gange 5ßfanne ^eig ausrotten. 

©träufeel: 1 5ßfb. »utter unb 
©d^malä, 2 $Pfb- ^itnmtaudEer, 3 
gjfunb mef)l 

SBerfe e§ auf toie 5piecruft in 
gleidEimäfeige ©tüdEe. 



Proceed same as No. 60, only 
put streussel on top before bak- 
ing. One can also roll out a 
larger amount. 

Streussel: 1 lb. butter and 
lard, 2 lbs. cinnamon sugar, 3 
lbs. flour. Rub it up like pie- 
crust in equal lumps. 



217. SPRITZGLASUR (Ornament Icing). 



1 5ßfb. XXXX*3udEer toirb mit 
2 (SitoeVß gut gefd^Iagen, bann 
fommt y^ Unse ©ream of'Jtartar 
l^insu. hierauf toirb ba^ ganje gu 
einer au^ed^tl&altenben ©lafur 3u- 
fammengefdfilagen. 



Beat well 1 lb. XXXX sugar 
with the whites of 2 eggs, add 
% oz. cream of tartar; then 
beat everything together to a 
very stiff froth. 
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218. SWEETHEART TORTE. 



1/2 *fb. SButtcr, y2 %% SudCer, 
1/2 5Pfb. attonbelmoffe, 10 ©gett, 
6 ©itoeife, 5Pi§taätenfarBe unb @j- 
traft, 6 Uttsen SKcl&I. 

Sutler unb 3u(Ier tocrben fel^t 
fdjaiunig geriil&rt, nodEi unb nad^ 
fommen Eigelb mx^ 9KanbeImaffe 
i&tnau unb gule^t toirb ber ©d^nec 
mit bent SKel&I barunter geriii^rt. 
S)a§ ©onse toirb in einer Be- 
fd^mierten unb ^^iav&itx^, ^erj- 
form longfam gebadfen. Sftod^ bcm 
@r!aüen toirb fie mit fel^r fefter 
©d^cmmmaffe Beftrid^en, nadE) a5e- 
lieBen garniert unb aulcfet mit SRo- 
fa gonbant-@Iafur üBergoffen. 



J^ lb. butter, J4 lb. sugar, J4 
lb. almond paste, 10 yolks, 6 
whites of eggs, pistachio color 
and flavor, 6 oz. flour. 

Beat the sugar and butter 
into a froth, gradually add the 
yolks and almond paste, then 
stir in the froth of eggs with 
the flour. This should all be 
put into a heart-shaped pan 
well buttered and floured, and 
baked slowly. When cold, 
cover with a very stiff froth. 
Decorate to suit and pour pink 
fondant icing over all. 



219. STORCHNESTER. 



aSon 4 Unaen ßudEer, 10 @iem 
unb SKel^I toirb ein nid^t 8u fteifer 
2;eig l^ergefteHt. Sßun toerben 
©tüdte 3U 4 Unsen aBgetoogen, gu 
runben gledEen auSgerottt, wvii ivl 
langen ©treifen nid)t gans öon 
^xCbt gu @nbe burd^fd^nitten. 3)ann 
ttjirb mit ber $anb ein ©treifen 
über ben anbern oufgel&oBcn imb 
in ^eifeent gett J&eHgelB geBadten. 



Prepare a dough from 4 oz. 
sugar, 10 eggs and flour (not 
too stiff), cut into 4 oz. pieces, 
weigh, and roll into round, flat 
pieces, cut long strips across 
(not quite to the end), lay the 
strips one over the other and 
bake in hot lard to a light 
brown. 



220. SPICE CUP CAKES. 



7 Quart feine SSrofel, 1 5ßmt 
aWoIaffeg, 1 5Pfb. Stofinen, y^ 5ßfb. 
©orintl^en, 2 Unsen ©obo, afic ®c- 
toiirac 

ißel&me genügenb SBaffer für ci- 
ne fd^öne, toeid^e 3D?affe. Sege bte 
5ßfanne mit 5ßiecruft au§, fülle 
bie SKifdf)ung l^inein vx& BadEe bet 
langfamer $i|e. Siad^ bent SadEen 
glafiere fie mit SBafferglafur wvih 
fd^neibe in Beliebige ©tüdte. 3lud^ 
lann man Heine gut gefd^mierte 
gormd^en bomtt l^alb boH füHcn 
tmb nid^t äu fait BadEen. 



7 qts. fine crumbs, 1 pint mo- 
lasses, 1 lb. raisins, J4 lb. cur- 
rants, 2 oz. soda, allspices. 

Use enough water for a nice, 
rich mixture. Line a pan with 
piecrust and fill with the mix- 
ture. Then bake in a moderate 
oven. When done, cover with 
water icing and cut into favor- 
ite shapes, also fill this mixture 
in small moulds well greased. 



221. SPICE CUP CAKES. 

1% 5Pfb. »rofel, % 5ßfb. SwdEer, 1>4 lbs. crumbs, >4 lb. sugar, 
% 5ßfb. ©d^mala, ^ Unae ©oba, J4 lb. lard, J4 oz. soda, 1 oz. 
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1 Uttje ©ream of Xaxtat, ober 
11/2 Unae aSaftng ^otobet, 1 5ßmt 
aWoIaffeg, 3 eier, 11/2 ^t. SBaffer, 
11/2 SPfb. SKel&I. 

©erben in l&eifeem Ofen Bet of- 
fener S;ür gebadEen. 



cream of tartar or lj4 oz. bak- 
ing powder, 1 pint molasses, 3 
eggs, lj4 pints water, lj4 lbs. 
of flour. 

Bake in hot oven with open 
door. 



222. SPRINGERLE (Cold). 



2 5ßfb. SudEer, 9 ©ter, 1 Unse 
2Inig, 1/4 Unae 2lmmonta, 2 $Pfunb 
aKe^I. 

SBerben auf ber 93endö aufge- 
rollt, mit einer mit Äomftärle be- 
ftaubtcn ®t>tingerIform gebrüdt, 
bann gefdinitten, auf Sßfannen ge- 
fefei trodfnen laffen unb in gans 
JEaltem Dfen bei offener SCür unb 
„Campet" gebadEen. 



2 lbs. sugar, 9 eggs, 1 oz. 
anise, % oz. ammonia, 2 lbs. 
flour. 

Roll out on the bench, press 
with a springerle form well 
dusted in cornstarch. Cut them 
out with a knife, lay on pans, 
allow them to dry. Bake in a 
cold oven (entirely cold) with 
door and damper open. 



223. SPRINGERLE (Warm). 



1 5ßfunb 3udEer, 4 ©ier toerben 
toarm gefdEjIagen, bann toirb 1 ^fb. 
SKel&I, eine SWefferfpi^e ammonia 
unb Mmmel - ®amen baaugege- 
Ben. 3Küffen fel^r fd^nell aufge- 
arbeitet toerben. 



Beat 1 lb. of sugar and 4 
eggs until warm. Add 1 lb. 
flour, a little ammonia and some 
caraway seed. These must be 
prepared very quickly. 



224. SUGAR CAKES. 



1 lb. sugar, ^ lb. butter, 3 
eggs, ^2 pint milk, 2 lbs. flour, 
J4 oz. soda, J4 oz. cream of tar- 
tar. 

Should be baked in hot oven. 



1 5ßfunb SudEer, % 5ßfunb Sut- 
ter, 3 ©ier, V2 ^nt S»HI(^, 2 5Pfb. 
mef)l Vi Unge ©oba, 1/2 Unae 
Eream of S^artar, Kitron, 3D?ace. 

SKüffen in l^eifeem Ofen gebadEen 

toerben. 

225. SUGAR CAKES. 

8 5ßfunb 3u*er, 4 5ßfb.@dömala, 8 lbs. sugar, 4 lbs. lard, 5 oz. 

5 Unaen Slmmonia, 3 Quart SBaf- ammonia, 3 qts. water, 15 lbs. 

fer, 15 5ßfunb SKel^L flour. 

3Küffen l&eife gebadEen toerben. Must be baked in a hot oven. 

226. SUGAR BRETZELS. 



10 Unaen SudEer, 10 VLw^tn Sut- 
ter, 4 eitoeife, 114 5ßfunb m^ijl. 

aSutter unb ^nd^t toerben leidet 
gerieben, bann toirb 3Ke]&I unh ®t- 
toeife basu gemifdE)t. SBirb auf ber 
ajendö aufgerollt, in lange (Strei- 
fen ^2 3oII breit gefd^nitten, mit 
granulirtem '^udtt beftreut, in 
93refeeln geformt uvh Bei mäßiger 
$ifee geBadEen. 



10 oz. sugar, 10 oz. butter, 4 
whites of eggs, 1J4 lb. flour. 

Beat the butter and sugar 
until light, add flour and whites 
of eggs. Roll out into long 
strips, cut into J^-inch strips, 
dust with granulated sugar, 
form into bretzels. Bake in 
moderate oven. 
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227. SCHAUM SCHALEN (Merengue Shals). 



1 Sßint (SitüeVß toitb ju ©d^nce 
gcfd^Iagen, bann lommen 3 $ßfunb 
SudEer langfam ba^u unb eitoa^ 
Manilla. SBerbett auf naffeS 5ßa- 
piet, auf cine Sßfattne ober 33retl 
ireffiert unb in gang faltem Ofen 
bet offener Znt unb „Samper" ge- 
Baden, nel&mt e§ bom 5Papier ab 
unb fdjabt ba^ Sttnere mit einem 
Söffet au§. ©iefelben fönnen ge- 
fußt ober ungefüllt öerfauft toer* 
ben. 



Beat 1 pint of whites of eggs 
into a froth. Add slowly 3 
lbs. of sugar and a little van- 
illa. Lay on a pan or board 
covered with wet paper. Bake 
in a cold oven ; open door and 
damper. When cold, remove 
from the paper and scrape out 
the inside with a spoon; to be 
sold filled or unfilled. 



228. TEA BISCUITS. 



5 5Pfunb Safemel^I, 10 Ungen 
©d^malg, ein toenig ©alj, l^/^ Un- 
ge ©oba, 3 Unaen ©ream of SCar- 
tar. 

aSerben gerieben, 1% Qt. STOild^ 
i&ingu, gut verarbeitet, auSgeftod^cn 
unb auf ^Pfannen gefegt, l^eife gc- 
badEen. 



5 lbs. cake flour, 10 oz. lard, 
a little salt, 1}4 oz. soda, 3 oz. 
cream of tartar. 

Mix and add 1^ qts. milk, 
mix all well, cut out and bake 
in hot oven. 



229. TEA BISCUITS. 



3 5ßfb. 3We^I, 3ur ^alfte 6ale§ 
nnb äur §älfte 93rot-3Ke]^I, 3 Un- 
aen ^adpuMx, 1/2 5ßfb. a3utt^, 1 
Quart SWild^ toerben gemifd^t unb 
gut abgef dalagen ; bann toerben fie 
auSgeftodfien auf 5ßfannen gefegt 
unb 10 3Kinuten ftel&en gelaffen. 
hierauf in J^eifeem Öfen bei offener 
^ür unb „®amt)er" gebadEen. 



3 lbs. flour in all, half cake 
and half bread flour, 3 oz. bak- 
ing powder, J^ lb. butter, 1 qt. 
milk. Mix and beat well, cut 
them out, lay on pans and al- 
low them to stand 10 minutes. 
Then bake in a hot oven ; open 
door and damper. 



230. TEA CONFECT. 



Son STOürbteig 9?o. 26 roQt nwn 
eine ^ Soil btdte ©d^id^te, BädCt fie 
fd^on gelb, füHe banaä^ mit Sol&an- 
niSbeer-ScQ^ unb glafiere oben ba* 
rauf mit roter ©lafur. SBenn tro- 
dEen, fd^neibe 1 80II breite nnb 3 
Sou lange ©d^nitten baxan^. 



Roll out a J4"ii^ch sheet from 
dough No. 26, bake a nice 
brown, fill with currant jelly 
and frost with red frosting. 
When dry, cut into strips 3 
inches long and 1 inch wide. 



231. TEA AND CHOCOLATE ZWIEBACK. 



3u biefen nel^me man Äaffec- 
ring - ^ig. 2)abon toerben ©tüdEe 
runb unb lang geroUt, einaein auf 



Use a coffee-ring dough, roll 
out into round, lengthwise 
pieces, lay on pans separately, 
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Pfannen gefegt, lurj gelten loffcn 
unb ntd^t 3u fcl&r auSgebatfen. dlaä^ 
bem SSacfen toerben ©d^etbcn bo- 
t)on gcfd^nitten unb golbgclb gero- 
ftet. Soften 30 ©entg boS 5ßfunb. 



allow them to rise a little and 
do not bake too much. When 
baked, cut into slices and 
toast a light brown. 30c per 
pound. 



232. TEA KUCHEN. 



2tuf 4 5ßfunb ^affeertTtg-SCeig 
tue man 6 iXn^en Sutter, 6 Ungen 
3udt er, 1 Unae ^eoft, 2 Unsen 9lo- 
ftnen, 2 Un^en gefd^nittene SWan- 
beln unb arbeite äffe gut burd^. 
S)ann toiege man 3 ^funb aB, roße 
au§ für eine ganae 5ßfanne, laffe 
aufgellen unb hade hex gutem 
Ofen. SBenn balb fertig gebadfen, 
beftretdje mit faurem Sfta|m unb 
hade fertig. 

233. TEA 

12 Unaen 3udEer, 7 ®ier, 14 Un. 
aen aKel^I, SSaniHa ® jtraft. 

Sndex unb @ier toerben fd^ou- 
mig gerieben; bann lommt Tletfl 
unb ©jtraft l^ingu. Tlit einen Ilei- 
nen, glotten Xnhe ttrerben auf ge* 
fd^mterte unb beftaubie 5ßfannen 
9Jinge breffiert, bie mit granulir- 
tem 3w^er beftreut unb Bei guter 
$ifee gebadfen toerben. 



Use 4 lbs. coffee ring dough, 
add 6 oz. butter, 6 oz. sugar, 1 
oz. Fleischmann's yeast, 2 oz. 
raisins, 2 oz. chopped almonds. 
Mix all well. Then weigh off 
3 lbs., roll out for a whole pan. 
Allow it to rise and bake in a 
good heat. When almost done, 
wash with a sour cream and fin- 
ish baking. 

RINGS. 

12 oz. sugar, 7 eggs, 14 oz. 
flour, vanilla flavor. 

Beat together the sugar and 
eggs until foaming. Then add 
the flour and flavor. Lay on 
well-buttered and floured pans 
with a small flat tube in rings ; 
powder with granulated sugar 
and bake in a well-heated oven. 



234. TUERKICH TORTE. 



SSon ^Blätterteig toerben 3 955- 
ben aufgerollt, eine 3ett lang fte- 
]^en gelaffen, geftodEien nnb ge- 
haden, ytad) bem 93adEen toerben 
bie 93oben mit SSanitta ©ream auf- 
einanbergelegt nnb bie SCorte gana 
beftridf)en. ®en 9ionb roHt man in 
geröfteten SKanbeln. Obenbrauf 
beraiere man bie 2;orte mit Slöt- 
terteig-$aIbmonbdf)en. 



Roll out 3 layers of puff 
paste; allow them to stand for 
some time; punch and bake. 
When done, lay one over the 
other with vanilla cream and 
cover the whole cake with the 
same. Roll the edge in roasted 
almonds. Decorate the top 
with half-moons from puff 
paste. 



235. ULMER BREAD. 



114 5ßfb. me% IVa Unac 
fJIeifdE^manng g)eaft4 Quart SDWId^ 
für ©t>ottgc, % 5ßfunb 3wdEer, 1 
S;affe Jftofentoaffer, 4 Unaen fein 
gefd^nittene§ Eitronat unb ©itro- 
nenfd^ale, % Unae 2lni§ unb cm 
toenig ©ola. 



1J4 lbs. flour, 1J4 oz. Fleisch- 
mann's yeast, 1 qt. milk, for 
sponge ; j4 lb. sugar, 1 cup rose 
water, 4 oz. fine-chopped citron 
and lemon peel, J4 oz. anise, a 
little salt. 
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SBenn bet (Sponqe fertig ift, ge- 
be alles ffin^n, tue no^ cttoaS 
SKel&I boBei unb mad^e einen gut 
berorbeiteten fteifen Jteig. 3)iefe§ 
gibt 4 ©tollen, bie man einaein auf 
Pfannen fe^t unb bor bem Satfen 
mit einem fd^arfen SWeffer fd^neibet. 



When the sponge is ready, 
add everything, adding a little 
more flour. Make into a good, 
solid dough, well mixed. This 
will make 4 loaves ; lay on pans 
and cut with a sharp knife be- 
fore baking. 



236. ULMER BREAD. 



3u borl^ergel^enbem ©Jjonge mi. 
fcfie man J^tngu: 6 Ungen gef^mol- 
aene Sutter, ^/^ 5ßfunb gudEcr, 4 
©ter, 1 Slaffe Siofentoaffer, % Un- 
3e 2tnt§. SBirb in 4 Unjen ©tu- 
(fen bieredfig in 3udEer unb 3We§I 
aufgerollt, sufammen gefd^Iagcn, 
ba^ bxe ^nben axiAnaribet lorn- 
men, bann auf ^Pfannen aneinan- 
ber gefegt ö^l&en laffen unb bor 
bem hadert lang gcfd^nitten. (Set- 
be toerben nad^ bem hadert gla- 
fiert.) 

237. HUNGARIAN ZWIEBACK. 



Prepare sponge as in No. 235. 
Add to this 6 oz. of melted but- 
ter, J/^ lb. sugar, 4 eggs, 1 cup 
rose water, j4 oz. anise. Roll 
out in flour and sugar into 4 
oz. pieces (squares). Lap over, 
to let ends meet, set on pans 
one by one. Allow them to 
rise, cut lengthwise, bake, and 
when done frost both. 



SSon Xiaffeering*S;eig toerben 
gtngerrott^ eingeln auf 5ßfannen 
gefegt, furj gelten laffen m\b 
\ijtüQäj geBadEen. Sßad^ bem ^aden 
merben fie in bet 9Kitte burd&ge- 
fd^nitten unb mit folgenber SWaffe 
bihm beftricfien unb golbgelb ge- 
röftet ', 

SWaffe.— 1 5ßfb. XXXX.3udCer 
unb 3 @ter toerbcn gut tettvü^tt. 
®eBe ein toenig aSanilla l^insu. 



Make finger rolls from cof- 
fee-ring dough, lay separately 
on pans to rise and bake deli- 
cately. When done, cut them 
through the middle, spread 
with the following mixture and 
toast a golden brown : 

Mixture— 1 lb. XXXX sugar 
and 3 eggs, mix well, flavor 
with a bit of vanilla. 



238. VANILLA CAKES. 



11/2 *fb. Sndet, 1 5ßfb. »utter; 
V2 Unae ©obo, 1 Unse Sream of 
SCartar, 10 ©ter, 1 5ßt. aKilc^, 2^4 
5Pfb. Wle% mace unb SSanilla. 

3>arf nur leidE^t gemif(f)t merben. 
@iBt 2 5ßfannen. 



Ij^ lbs. sugar, 1 lb. butter, 
J4 oz. soda, 1 oz. cream of tar- 
tar, 10 eggs, 1 pint milk, 2}i 
lbs. flour, mace and vanilla. 

Should be mixed very little. 
Enough for 2 pans. 



239. VANILLA WAFERS. 



1 $fb. 3udEer, 1 5ßfunb 2 Unaen 
Tlef^l toerben gufammengefiebt, mit 
1 5Pfunb 93utter ettt)aS gerieben vmb 
anient 6 ®ier langfam ba^u ge- 
mifcfit. 3luf leidet gefd^mierte 
^Jfannen mit einer fein glatten 
Tube breffteren unb bei mäßiger 
$ifee BadEen. 



Mix 1 Ib. sugar and 1 Ib. 2 
oz. of flour, rub in lightly 1 lb. 
of butter and then add 6 eggs 
slowly, lay round on well-but- 
tered pans with a fine flat tube 
and bake in moderate oven. 



72 



MALZBENDER'S PRACTICAL RECIPE BOOK 



240. VANILLA WAFERS. 

V2 5Pfb. SudCer, 14 5Pfb. »utter, Yz lb. sugar, ^ lb. butter, J^ 

% ^fb. aKel&r, 2 gier, 1 eigcIB, lb. flour, 2 eggs, 1 yolk, vanilla 

SJaniHa - ©jtroft. flavor. 

SJel^anblung tote borj^ergel^enb. Proceed as above. 

24L VANILLA CREAM (Old Fashioned). 



1 Quart mm, V2 5Pfunb 3u- 
der, 2 Mnitxi Äomftärle, 10 @ter, 
SSantfla-gytroft. 

S)ie SWild^ toirb äum ßod^en gc- 
Brad^t; toal^renb bem mifd^t man 
ßornftarfe, ©igelB unb aSaniHo, 
gtefet ein toentg gefod^te SWildEi l&in* 
3U unb fd^iittet alle§ gufommen in 
bie 9KiId^ auf bem geuer; läßt ol- 
Ie§ gut ouffod^en unb gibt \^txi in- 
atoifd^en gefd^Iagenen ©d^nee l^in- 
3U. 



1 qt. milk, J^ lb. sugar, 2 oz. 
cornstarch, 10 eggs, vanilla 
flavor. 

Let the milk come to a boil. 
Meanwhile mix cornstarch, 
yolks and vanilla, add a little 
hot milk and add all to the 
boiling milk on the stove. Al- 
low it all to boil up well, then 
add the froth of eggs. 



242. VANILLA CREAM. 

• 1 Quart SWild^, 10 Ungen 3u* 1 qt. milk, 10 oz. sugar, 4 

dEer, 4 @ier, 2 Unjen ffiomftärfe, eggs, 2 oz. cornstarch, vanilla 

SSaniHa-gjtraft. flavor. 

®ie SJel^anblung ift toie borl^er- Proceed as above, adding 

gel^enb, nur \^q!^ bie ©ier gang ]|in- the eggs whole instead of sep- 

3U fommcn. arated. ^ 

243. VANILLA ZWIEBACK. 



1 5ßfunb 3udCer, 8 eier, 14 Un- 
aen SWel^I, SSanilla. 

SudEcr unb @ier toerben fel&r 
fd^aumig geriil^rt, aSaniHa l^insu- 
getan unb sule^t \^(x% SKel^I. 
- S)ie SKaffe legt man in 2 Strei- 
fen auf eine gut gefd^mierte unb Be- 
ftauBte 5ßfanne unb BadEt Bei mäßi- 
ger $i^e. 

©leidö nad^ bem S5adfen, fd^neibe 
man fingerbidEe ©d^eiBen wvi^ röftc 
fie fd^ön gelB. 



1 Ib. sugar, 8 eggs, 14 oz. 
flour, vanilla. 

Beat sugar and eggs to a 
very stiff froth, add vanilla 
then flour; lay in 2 strips on 
well-dusted and buttered pans 
and bake in moderate oven. 

Immediately after baking 
cut into j4-inch slices and 
toast a nice brown. 



244. VANILLA AND CHOCOLATE BRETZELS. 



11^ 5ßfunb »utter, iy2 Jpfunb 
3udfer, 2 5ßfunb SWel&l Manilla, 
©^afolabe. 

3)iefe STOifd^ung toirb 3U einem 
SWürBeteig aufgerieBen, toorauf 
man fie in 2 Sleile teilt, gu ci- 



1J4 lbs. butter, Ij^ lbs. sugar, 
2 lbs. flour, vanilla, chocolate. 

Mix into a pastry, divide 
into 2 parts, add dissolved 
chocolate to one part and van- 
illa to the other. Then finish 
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nen Zäl gxBt man aufgclofte 
Sl^ocolabe, jinn anbern aSanilla, 
toorouf man hen Xexq fertig ber* 
arbeitet. "Stun formt man ©re- 
geln batan^, fc|t fie auf eine 
^fonnc unb Bacft bei mäßiger 
$ifee. 

?iad^ bem Saden toerben bie 
SSaniHabre^eln toeife unb bie ©l^o- 
!oIabebre^eIn fd^irt^orä glafiert. 



mixing the dough. Now make 
bretzels from this, set them on 
a pan and bake moderately. 
When done, frost with vanilla 
and chocolate to correspond 
with the color inside. 



245. VANILLA RINGS. 



8 ©itoeife toerben mit 10 Ungen 
3udEer gu einem fteifen ©d^riec ge- 
fd^Iagen, SSaniKa I&in8u getan nnb 
mit 10 Unaen STOel^I gemifd&t. 2tu§ 
biefer SWaffe toerben mit einer glat- 
ten 2^Be dtixiQe auf mit SBad^ he* 
ftrid^ene Pfannen breffiert, trotf- 
nen gelaffen unb ^izmliif fd^neH 
gebadten. 

Oleid^ nad^ bem Kadett bon ber 
5Pfanne l^erunter nel^men. 



Beat to a froth the whites of 
8 eggs and 10 oz. of sugar, add 
vanilla and mix with 10 oz. of 
flour, lay rings of this mixture 
on waxed pans with a flat tube. 
Allow them to dry and bake 
rather quickly. Remove from 
the pan immediately after bak- 
ing. 



246. WINE CAKE. 



3 5ßfunb SudCer, 2 5ßfunb »ut- 
ter unb ©d&mala, 1 Quart @ier, 
1 Quart 3WiId^, 1 Unae ©oba, 2 
Ungen ©ream of Jtartar, ober 3i/^ 
Unsen aSafing ^ßotober, 4i/^ 5ßfunb 
SWel&I, aWace unb ©itronen. 

3)iefe 3D?tfd^ung mufe Bei offener 
Jtüre unb nid^t au l^eife gebaden 
toerben. 



3 lbs. sugar, 2 lbs. butter and 
lard, 1 qt. eggs, 1 qt. milk, 1 oz. 
soda, 2 oz. cream of tartar or 
3J4 oz. baking powder, 4J4 lbs. 
flour, mace, lemon. 

Should bake with open door, 
and not too hot. 



247. WINE CAKE. 



3 5ßfb. 3u*er, 1% *fb. »utter 
unb ©d^mala, 1 Quart ©ier, % 
Unaen ©oba, 1% Unaen ©ream 
of 2;artar, ober 3 Unaen 93afing 
^otober, 1 Quart mm, 4y2 
5ßfunb SWel^I, aKace unb ©itronen. 

SMefe SWifd^ung muß leidet gerie- 
ben merben, Bebor bie @ier l^inein 
fommen. 

SBirb gebadEen tote borl^ergelöenb. 



3 lbs. sugar, Ij^ lbs. butter 
and lard, 1 qt. eggs, ^ oz. of 
soda, 1J4 oz. cream of tartar 
or 3 oz. baking powder, 1 qt. 
milk, 4J^ lbs. flour, mace, and 
lemon. 

This mixture should be 
rubbed lightly before the eggs 
are added. Bake as above. 



248. WINE SNAPS. 



% ^funb Suier, 8 @ier toerben 
leitet gerieben, bann % 5ßfunb 
SKc^I baau getan. 



^ Ib. sugar, 8 eggs. Beat 
well, add ^2 lb. flour. Put on 
buttered pans, forming oval 
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SBirb Quf öefd^micrten 5|JfQn- 
ncn mit einem ßoffcl au obalen 
gicdfen öcftrtd^cn, l^etfe qehaden 
unb auf $oIäer geroßt. 

249. WIENER 

1 5ßfunb 3«*^^/ 15 Ö0ti3ß 6ier 
unb 15 ©tgclb toerben auf bem 
geucr toarm gefdEiIagen, bann falt, 
bis bte 2«Qffe fel^r gut ftcl&t. ©or- 
nod^ foTtimt aSonißa l&tnau, 1 5ßfb. 
aWc^I, l&alb Somftärfc unb gulefet 
% 5Pfunb gefd&molsenc 93utter. 



shapes with a spoon. Bake in 
hot oven. Roll on cream-roll 
sticks. 



SANDMASSE. 

Beat over the fire 1 lb. of 
sugar, 15 eggs (whole) and 15 
yolks until warm, then beat 
until cold and very stiff. Then 
add vanilla, 1 lb. of flour, half 
cornstarch, and ^ lb. melted 
butter. 



250. WIENER SCHNITTEN. 



4 ©tüdfc, 3 3oß breite ©treifen 
QU§ 2)?ürbtetg toerben auf ^^}fan* 
nen gefegt. S^^t ^irb % 5Pfunb 
attanbelmaffc, y2 ?funb 3ucfer, 1 
5Pfunb 33r8fel, Va ^xnt &tüex% unb 
etlt)Q§ Simmt ongemifdEit unb mit 
einer großen ZvLbe auf bie (Streifen 
breffiert unb gule^t mit einer 
SKürbteigbedte sugcbedEt, mit @i 
beftrid^en unb geboden. 



Four Pieces — Strips of dough 
of shortening 3 inches wide ; 
lay on pans. Mix J^ lb. of al- 
mond paste, yi lb. of sugar, 1 
lb. of crumbs, J4 pint white of 
eggs, a little cinnamon. Lay 
this on the strips with a large 
tube ; then cover all with dough 
of shortening; brush with egg 
and bake. 



251. WATERBURY CAKES. 



2 5ßfunb Sndex, 1 5Pfb. Sutter, 
10 gier, 1 Quart mm, 1/2 VLn^e 
©oba, 1 Unae ©ream of Tartar, 
21/2 5ßfb. me^l »anißa glabor. 



2 lbs. sugar, 1 lb. butter, 10 
eggs, 1 qt. milk, J4 oz. soda, 1 
oz. cream of tartar, 2j4 lbs. 
flour, vanilla flavor. 



252. WASHINGTON SLICES. 



iy2 5ßfunb Sudter, 1 ^Pfunb 2 
Unaen ©utter, 12 @ier, 1% Unac 
ammonio, 21/2 5ßfunb Tle^l 

SDiefeS toirb % goß bid an^* 
geroßt, harm aufammen geroßt, 
tnie Scß^-SRoß, in 3 Seile geteilt, 
ouf bie 5ßfannc gelegt, mit Eigelb 
beftrid^en unb mit gcmal^Ienen 
9Hiffen bcftreut, fobann gebaden. 
9iadE| bem ©odEen in öieredßge 
©tüdten gefd^nitten unb glafiert. 



Ij4 lbs. sugar, 1 lb. 2 oz. but- 
ter, 12 eggs, lj4 oz. ammonia, 
2J^ lbs. flour. 

Roll out this dough to the 
thickness of % of an inch. 
Make a roll of the sheet like a 
jelly roll. Cut into three parts. 
Put into pans, wash with 
yolks of eggs and sprinkle with 
nuts. Bake. When done, cut 
into oblong slices and cover 
with frosting. 



253. WASHINGTON PIE. 



Sege eine 5ßfannc mit ^Piecruft 
ou§ unb füßc bie SKifd^ung 9fio. 
220 l^inein, badte longfam unb glo- 
fiere bamod^ toeife. 



Cover pan with piecrust 
dough and fill with mixture No. 
220. Bake slowly. When done, 
cover with white frosting. 
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254. WASHINGTON PIE. 



1 5pint 2ttolQffe§, % ^irtt SSaf- 
fer 3 ®ier, 1 Unae ©oba, % Uttäc 
Eream of S^Qrtar, 2 Unaen Su^ie^/ 
6 Unaen ©d)mala, 6 Unacn S3r5- 
fcl, 114 ^Pfunb SWcl&I. 

STOnfe tüenig öerarfiettet unb Bex 
l&etfeem Ofen unb offener SCürc ge- 
Baden toerben. Dbenbrauf totrb 
er marmoriert. 



1 pint molasses, }i pint of 
water, 3 eggs, 1 oz. soda, J^ oz. 
cream of tartar, 2 oz. sugar, 6 
oz. lard, 6 oz, bread crumbs, 
l}i lbs. flour. 

Work dough very little. 
Bake in hot oven with door 
open. Cover with white frost- 
ing. 



255. WINE BISCUIT. 



1 5Pfunb 2 Unaen Sudter, 1 ?fb. 
2 Unaen SSlrfter, 5 eier, 2^4 *fb. 
SWel^I, Vs Unae 2lmmonio. 

SBerben auf beftouBte Jßfamten 
in ©i^cuitformen breffiert unb ge- 
Badfen. 



1 lb. 2 oz. sugar, 1 lb. 2 oz. 
butter, 5 eggs, 2^ lbs. flour, 
}i oz. ammonia. 

Put on floured pans in the 
size of biscuits and bake. 



256. WAFFLES. 



Vo 5Pfunb Sutler, 2 Unaen 3«- 
dfcr, 6 ©igelB, ein tnenig ©ala, % 
^funb Tlef)l 1 ^int 2«iI4 1 
Unae ^eoft, 6 ©itoeiß, aBgerieBene 
Eitronc. 

95utter, Swder unb ©igelB Ser- 
ben gut fd^aumig geriil^rt; nadE)bem 
giBt man ba^ Tlef)l, Tlxlä^ unb 
|)eaft baau. Swle^t fommt ber 
©d^nce t)on 6 ©itneife bonmter unb 
ISfet man ha^ ®anae oufgel^en. 
3hin mad^t man ba^ SBaffeleifen 
gut ]&ei6, BeftreidEit baSfelBc mit 
©dEimala unb Badft bie SBaffeln 
fdöön gelB. S^ad^ bem 93adten tner- 
ben fie mit Sintmtaudter üBerftreut. 



y2 lb. butter, 2 oz. sugar, 6 
yolks, a little salt, ^ lb. flour, 
1 pint milk, 1 oz. Fleisch- 
mann's yeast, 6 whites of eggs. 

Stir butter, sugar and yolks 
till very foamy. Add flour, 
milk and yeast. Then stir a 
froth made from 6 whites into 
the mixture and set to rise. 
Next heat the waffle iron thor- 
oughly, lard it and bake till 
waffles have a rich yellow col- 
or. Sprinkle when baked with 
cinnamon sugar. 



257. WAFFLES. (Very Fine.) 



S)iefe merben t)on 93aumIudE)en' 
maffe, 5ßo. 32, l^ergeftellt. 



Use dough of Baumkuchen- 
mass No. 32 for this recipe. 



258. WAFFLES. 



14 Unaen Sutter, 12 ©ier, 1 
5|}funb 3wdEer, 1 Eitronenrinbe, 2 
5Pfb. 4 Unaen Tle^l 2 efeloffelboH 
dbtm, % Unae 3Immonia, 3intmt. 

®a§ ©anae toirb %u einem 
STOürBteig öerarBeitet, in ©tüdte ge- 



14 oz. butter, 12 eggs, 1 lb. 
sugar, 1 lemon rind, 2 lbs. 4 oz. 
flour, 2 tablespoonfuls rum, J^ 
oz. ammonia, cinnamon. 

Mix thoroughly, cut into 
pieces and bake in a waffle 
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teilt nnb in einer SSaffell&erstomi 
gefiadfen. ©iefclben f onnen auäj in 
ISnglidöen iJormen geBadfen toer- 
ben unb no^ bent Saden Quf run- 
be $ölaer gelegt. 



pan. Oblong pans also can be 
used for this recipe, and put it, 
after it is baked, on a round 
stick. 



259. WATER MARZIPAN (Wholesale). 



2 5Pfb. 3ucfer, 2 «Pfb. Tle^ unb 
1 5pint SBaffer tDtrb gu einem Sleig 
gut unb long gefnetet unb läßt il^n 
2 — 3 ©tunben liegen. Sonn toirb 
er aufgerollt unb in fjormen aBge. 
brüdCt. 9Zun läfet man biejelben 
öoßftänbig auBtrodhten unb BadCt 
fie Bei fd^tnad^er $i^c. 



Knead 2 lbs. of sugar, 2 lbs. 
flour and 1 pint of water well 
and thoroughly. Set aside for 
two or three hours. Roll out 
and cut into small forms. Let 
the cakes dry thoroughly, and 
bake with low fire. 



260. WEICHSEL KUCHEN. 



6 Unaen Sudter, 6 Ungen Befte§ 
©dömalg, 7 ©igelB, 4 ©itneife, 1 
©itronenrinbe, 4 Ungen ©auerfir- 
fd£)en. 

©damals unb 3wcler toerben gut 
fd^aumig geriil^rt, nad^ unb nad^ 
bie @igeIB löingugetan, bann bie 
aBgerieBene ©itrone, aSeid^jeln unb 
ber ©dEinee t)on 4 ©itoeife ba^n gß- 
mifdEjt. ®a§ ©ange toitb in einer 
gut au§geftridE)enen, mit ©rofeln 
Beftreuten gorm langfam geBadfen. 



6 oz. of sugar, 6 oz. of best 
lard, 7 yolks, 4 whites, 1 lemon 
rind, 4 oz. sour cherries. 

Rub lard and sugar till quite 
foamy. Add the yolks gradu- 
ally, then the grated citron, 
sour cherries and froth of 4 
whites. Bake slowly in a well- 
larded form sprinkled with 
crumbs. 



261. WHITE LEBKUCHEN. 



1^/4 ^fb. 3udEer, 10 ©ier, IV^ 
?Pfb. ättel^I, 4 Ungen Zitronen- unb 
DrangenfdEialen, 4 Ungen ©itronat, 
1/2 Unae ©inger, 1/2 Unae 3«u§- 
fatnufe, % Itnge 3Wace, 1 Unge 
3tmmt, 1% ^funb gerottete SO?an- 
beln. 

3udEer unb ©igelB toerben fel^r 
fdEiaumig gerieBen, hann fommt 
ber ©d£)nee bon 10 ©itneife barunter 
unb toirb nodEi eine geitlang ge- 
rüf)rt. SftadEibem fommt ba^ SWel^I 
nnb oße üBrigen Zutaten l^ingu. 
Sefet toirb bie aO?a[fe auf längli^e, 
üieredKge OBIaten fingerbidt geftri- 
d^en, an ben 4 @dEen mit einer f)aU 
Ben STOanbel Belegt, eine ©d£)eiBc 
Eitronat in ber SWitte mit ^otober- 
SudEer Beftreut nnb 3 ©tunben 
trodEnen laffen. 95ei mäßiger $i^e 
Badfen. 



1J4 lbs. of sugar, 10 eggs, 
l}i lbs. flour, 4 oz. lemon and 
orange peels, 4 oz. citron, J/^ 
oz. ginger, J^ oz. nutmeg, J4 
oz. mace, 1 oz. cinnamon, 1^ 
lbs. roasted almonds. 

Stir sugar and yolks till very 
foamy. 

Add froth of 10 whites and 
keep stirring for some time. 
Add flour and other ingredi- 
ents. Spread dough about J4 
of an inch thick on oblong 
fishfood. Stick almonds, cut in 
halves, one in each corner and 
in the middle of each cake a 
small slice of citron. Sprinkle 
with powdered sugar. Set 
aside for 3 hours to dry. Bake 
in moderate oven. 



MALZBENDER'S PRACTICAL RECIPE BOOK 



77 



262. WHITE LAYER CAKE (Home-made). 



18 Unaen 5ßotober Sndev, 11 
Ungen ajuttcr, 1 5ßfunb 11 Ungen 
SWel^I, 1/2 5ßtnt etoeii 1 ?ßtnt 
äWildö, 11/2 Unaen a3adft)ult)er, aSa- 
mßQ-@ytra!t. 

9?eiBe Suiter unb 3wier aufam- 
men, tue nod) unb nad^ bie ©toetfe 
l^inau, bann JDItIdö wnb gulefet Tle^l 
unb 95adEpufccr. SBtrb langfam 
gefiQdfen. 



18 oz. powdered sugar, 11 oz. 
butter, 1 lb. 11 oz. flour, J^ pint 
whites of eggs, 1 pint milk, lj4 
oz. baking powder, vanilla fla- 
vor. 

Cream butter and sugar, add 
gradually whites of eggs, milk, 
flour, and last of all baking 
powder. Bake slowly. 



263. WHITE MOUNTAIN CAKE. 



1 5ßfb. 5 Unaen 5ßotnber SudEer, 
10 Unaen »utter, 15 eitnetfe, y2 
^tnt amidö, 1% 5ßfb. me% ^ 
Unae ©QdEjjufcer, Stofen-ßj^traft. 

Sel^anble genau tnte SBl^ite 
Satier ©Qfe unb Bade in ©ud^efe- 
CQfet)fannen. 



1 lb. 5 oz. powdered sugar, 
10 oz. butter, 15 whites of eggs, 
^2 pint of milk, 1 J4 lb. of flour, 
yi oz. baking powder, rose fla- 
vor. 

Proceed as in white layer 
cake and bake in Duchess cake 
pans. 



264. WHITE KISSES. 



Siefe toerben genau fo gemadEit, 
tote Drangen*^ffe§, 9?o. 174, nur 
onftatt OrangenfarBe unb ®e- 
fd^mai nel^nte man aSanitto. 



Proceed as in recipe No. 174, 
except that vanilla flavor is 
used instead of orange. 



265. WHITE CHOCOLATE ROLLS (Home-made^ 



3 5ßfb. 5potober Sudfer, 11/2 Wb. 
a3utter, 2l^ 5ßfb. me^l V2 Unge 
»adE}5uIt)er, 36 eitoeife, »anißa- 
©jtraft. 

©utter nnh 3wdfer toerben fdEiau- 
mig geriil^ri nadEi unb nadEi ba^ @t- 
toetfe l^tnaugerül&rt unb awlefet ba^ 
Tlef)l Sie attajfc totrb auf 3 gut 
gefd^mierte unb mit ^apxex Belegte 
Pfannen tote Sefft) SRoH auSeinan- 
ber geftridEien, fd)nell gebadfen unb 
gleich barauf mit El^ololabe - @Ia. 
fur BeftridEien vmb oufgeroßt. 



3 lbs. powdered sugar, Ij^ 
lbs. butter, 2j4 lbs. flour, J/^ oz. 
baking powder, 36 whites of 
eggs, vanilla flavor. 

Cream butter and sugar till 
foamy. Add slowly whites, 
then flour. Spread the dough 
on three pans well buttered and 
covered with paper. Bake 
quickly and cover when done 
with chocolate frosting and 
make into a roll. 



266. WIENER EISBOEGEN. 

V2 ^fb. SudEer toirb mit 5 ©tern Cream yi lb. of sugar with 

fd&atmtig geruJ^rt, barm V^ ^Pfunb 5 eggs till foamy. Add J4 lb. 

SWel^I . baau gemtfd)t, in toeld&e§ of flour flavored with J^ of 
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man eine l^QlBe Eitrone oBgeriefien 
l^Qt. ®a§ ©ange toirb auf ein mit 
SBadö^ Beflrid^ene§ ©led^ geflridien, 
mit SKanbeln Bcftrcut unb fc^ön 
gelB geBodfen. 3ia(f) bem Sodfen 
toerben Streifen gefd^nitten unb 
auf ein xunhe^ $0X3 gebogen. 



grated lemon. (Spread out on 
waxed pan.) Sprinkle cake 
with almonds and bake till 
light brown. When done, cut 
into strips and put on a round 
stick. 



267. WIENER CARNIVAL BALLS. 



1 Quart toarme Tlilä^ toirb mit 
5 Un^m 5Ieif<f)mann§ §)eaft unb 
12 @igeIB su einem nid^t 8u tneid^en 
©t>onge berarbeitet imb sum STuf- 
gel^en an einem toormen ^lafec ge- 
fteKt. SBenn berfelBe fertig gegan- 
gen ift, fo fommt 1 5ßfunb ©utter, 
1 ^Pfunb 4 Unsen Qudev unb 1 
©itronenrinbe l^insu unb tnirb fo- 
lange öerarBeitet, Bi§ er tatfäd£)Iid} 
t)on ben fjingern faßt. 9iad)bem 
ber SCeig nod^ ein toenig gegangen 
ift, formt man runbe ©alien ha* 
rau§, briidft fie flad^, füKt fie mit 
3KarmeIabe, fneift fie toieber gut 
3U unb legt biefelBen auf BeftauBte 
S^üd^er. dlnn läßt man bie ©alien 
gut angeben nnh hait fie in nic^t 
äu l^eifeem gett fdt)ön gelB. 3)ar- 
nadE) toerben fie mit Simmt3udter 
Beftreut. 



Make quite a firm sponge of 
1 qt. of warm milk, 5 oz. of 
Fleischmann's yeast and 12 
yolks. Set to rise near a warm 
stove. When light, add 1 lb. 
of butter, 1 lb. 4 oz. of sugar 
and 1 rind of lemon. Work 
thoroughly till dough drops 
from fingers. Set again to rise 
for a short time. When light, 
form into round balls, fill them 
with marmalade, close them 
again and put them on floured 
cloths. Set to rise. Bake them 
in hot lard and sprinkle with 
cinnamon sugar. 



268. ZIMMT STANGEN. 



1 ^funb aWanbelmaffe, 11/2 5ßfb. 
©lafuraudEer, etma^ 3immt toirb 
mit ©itueife gu einem giemlid) ftei* 
fen Xeig angemifdE)t, auf ber ©endo 
auBgeroHt mit ©itueifeglafur Be- 
ftri(|en unb in % 3oII Breiten unb 
3 goß langen (Streifen gefdEinitten, 
bann auf BeftauBte Sßfannen gefegt 
unb in faltem Ofen Bei offener 
S£ür unb „'^ampev" geBadfen. 



Mix 1 Ib. of almond paste, 
1J4 lb. of frosting sugar, a 
little cinnamon with whites of 
eggs, till dough is quite stiff. 
Put on the board and roll out. 
Cover with frosting made of 
whites and cut into strips 3 
inches long and J^ inch wide. 
Place these on floured pans and 
bake with open door and 
damper in cold oven. 



269. ZIMMT BRETZEL. 



Sn bm XeiQ dh. 244 mifd^t Use dough No. 244; use cin- 
man anstatt aSaniHa 3intmt ^iuein. namon in place of vanilla. 



MALZBENDER'S PRACTICAL RECIPE BOOK 



79 



270. ZIMMT LEBKUCHEN. 



2 5Pfb. 4 Unsen toetfec SKanbeIn, 
1% 5ßfb. 3ucfer, 3 Unacn 3immt, 
14 Unäen Drangenfd&ole, 3 ®itro- 
nenfd^alen, 6 ®ter. 

S)qS ©artae totrb untereinanbcr- 
gemifd^t in nufegrofee 93atten, in 
granulirten Suder gelegt, qiJ| ein 
mit €blaten belegtet Sled^ getan 
unb longfom gebodcn. 



2 lbs. 4 oz. white almonds, 
1^ lbs. sugar, 3 oz. cinnamon, 
14 oz. orange peel, 3 lemon 
peels, 6 eggs. 

Mix all the ingredients, form 
into balls the size of nuts, roll 
in granulated sugar and lay on 
a pan lined with fish food. 
Bake slowly. 



27L ZIMMT ROLLS. 



©dE)lQge ba^ SBeifee t)on 4 ©icm 
5U einem feflen ©d^nee, toorouf 
11/4 5ßfimb 3udEer unb 1 5ßfb. ge- 
fd^abte Tlaxibeln nnh Sitnmt ba* 
runter gerül^rt toerben. hierauf 
ftreid^e man bie SKoffe obal Quf 
eine gefd^mierte unb beftaubte 
5JJfanne, bade bei SWäfeiger ^i^e 
mib legt jie unmittelbar nad^ bem 
Sadfen auf ein runbe§ $ol3. 



Beat whites of 4 eggs to a 
froth, stiflf; add Ij^ lbs. of sug- 
ar, 1 lb. of grated almonds and 
cinnamon. Spread the mixture 
in the shape of an egg on a 
greased and floured pan and 
bake in moderate oven. When 
done, put them immediately on 
round pieces of wood. 



272. ZIMMT STARS. 



6 ©itoeife toerben au einem feften 
©d&nce gefd&Iagen. S)ann riil^re 
1% 5ßfb. SudEer, 1% 5ßfb. gemal^- 
lenc SWanbeln unb V2 Unac Simmt 
äu einem SCeig, roßc benjelben mef- 
ferbidt an^, fted^e ©teme au§ unb 
lege fie auf eine mit SBad^g bcftri- 
d^ene ^Pfanne, laffe eim Beit lang 
ftel^en unb badfe bei möfeigcr $ifte. 
Sßad^ bem ©adten toerben biefelben 
mit einer gang bünnen ©lafur, in 
tneld^e ein tnenig 3ttnmt f ommt, 
glafiert. 



Make a stiff froth of 6 
whites of eggs. Make a mix- 
ture of 1J4 lbs. of sugar, lj4 
lbs. of ground almonds, J^ oz. 
of cinnamon. Roll out very 
thin. Cut out with form into 
small stars and put on waxed 
pans. Set aside for a while and 
bake in a moderate oven. Cov- 
er cakes when done with a very 
thin frosting to which cinna- 
mon has been added. 



273. ZIMMT TORTE. 



6 Unaen Sndev, 6 Unaen feine 
aWanbeIn, 7 ©ier, 1 Xeeloffcl öoß 
Simmt, V2 Teelöffel öoll m\pke, 
1 Unae feine Drangenfd^alen. 

Suder unb ©igelb tnerben fd^au- 
mig geriil^rt; bann tnirb ba^ ©axi" 
ae mit bem feften ©d^nee bon 6 
(SxtoeVß be^utfam barunter ge- 
riil^rt, in eine Slortcnform gegeben 
imb langfam gcbaden. 



6 oz. of sugar, 6 oz. fine al- 
monds, 7 eggs, 1 teaspoonful 
of cinnamon, J^ teaspoonful 
allspices, 1 oz, fine orange 
peel. 

Beat the sugar and the yolks 
of eggs till foamy, then care- 
fully add all the ingredients 
with the froth of 6 whites of 
eggs. Put into tart forms and 
bake slowly. 
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274. ZWETSCHGEN KUCHEN (Home-made). 



SKan lege mit Srend^ ffiaf feering 
^ig, 9?o. 82, runbe ober bier- 
edige ^Pfannen qu§, lajje ein tue- 
nig Qitgel^en, Belege f(f)ön mit I^qI- 
ben 3iüetfd^en, ftreue 3it(Ier ba- 
rauf unb Bade Bei frifd^em Ofen 
l^eßgelB. 



Make layers of French cof- 
fee ring dough, No. 82, in 
round or square pans. Allow 
it to rise a little, cover with 
half prunes, sprinkle with sug- 
ar and bake in a good oven. 



275. ZWIEBEL KUCHEN (Home-made), 



3^i^6d^ iDerben mit 93utter 
toeid) gebäm|)ft, mit ein paar 
©iern, etwa^ faurem ^di)m unb 
©als untereinanber gerül^rt, in ei- 
ne mit Hefenteig aufgelegte 5Pfan- 
ne gegeBen, mit in SBürfel gefdEinit- 
tenem ®ped unb Kümmel Beftreut 
unb Won geBadfen. 



Steam some onions with but- 
ter until tender, beat in a few 
eggs, some sour cream and a 
little salt. Put into pans lined 
with yeast dough, sprinkle 
with small cuts of bacon and 
caraway seeds. Bake nicely. 



276. ALMOND CREAM CAKE (Home-made). 



aSon SBein Eafe-SKifd^ung, ?io, 
246, mirb eine SRanbt^fanne ^tvzx 
fingerbidE au^geftridEien, langfam 
geBaden unb erf alten laffen. 3ladj» 
bem in ber SWitte burd^gefdinitten 
unb mit nad^ftel^enber fjüßung ge- 
füllt, ©arnaii toirb ein ?Pint @t- 
n:)ei6 3u einem feften ©dinee ge- 
fd^Iagen, mit 3 5ßfb. 3uder gemifd^t 
unb fdion gleid^mäfeig um ben gan- 
gen ©afe geftridien. ^ann toivb er 
in BelieBige ©tiide eingeteilt unb 
auf iebe§ eine gcröftete l^alBe 3Wan- 
bel gelegt. 

güHung: 4 linsen SKanbelmaf. 
fe, 8 Unsen 3uder, 12 eigelB, 4 
Un^en geröftete 3WanbeIn, 1 ^int 

mm 

Siefe güttuttg tvith auf bem 
geuer aBgeriil^rt, Bt§ fie fteif tvivh. 



Line a pan with wine-cake 
mixture No. 246, one inch deep. 
Bake slowly and allow it to 
cool. Then cut through the 
middle and fill with the mix- 
ture or filling given below. 
Then beat the whites of 1 pint 
of eggs into a froth with 3 
lbs. of sugar and cover the 
cake all evenly. Then cut 
into favorite pieces and lay 
roasted almonds cut in halves 
on each piece. 

Filling for above: 4 oz. al- 
mond paste, 8 oz. sugar, 12 
yolks, 4 oz. roasted almonds, 
1 pint of milk. This filling 
should be stirred on the fire 
until it stiffens. 



277. AFRICAN TORTE. 



aSon 95i§cuitmaffe toerben runbe 
93öben unb toeld^e fo groß toie eine 
Pfanne geBaden, ©inen 93oben 
fdineibet man in ber STOitte burd^. 
S)arauf fe^t man einen 2 ginger 
Breiten ©treifen, ben man öon 
einem geBadenen 93oben fdineibet. 



Bake layers of biscuit dough, 
some round and some like a 
pan in shape. Cut one layer 
through the middle ; then cut a 
strip 2 inches wide from one of 
the baked layers and set it up 
around the edge with a frost- 
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fenfredjt mit ©lofuraudcr auf ben 
QUBercn Stonb be§ unteren 93o- 
ben^. ?iun füHt man bie Sporte 
bt§ 3um 3tanb mit ©dölagfal^ne, 
bie mit gerofteten 5ftüffen öermifdjt 
ift unh lege bann bie anbere $älfte 
be§ Soben^ barauf unb glafiert bie 
ganae 2;orte mit El^ofolabeglafur. 
S)ie 2;orte f ann nod^ Selieben gar» 
nirt unh t»er>jtert toerbcn. 



ing. Now fill it up with 
whipped cream to which has 
been added some roasted nuts. 
Then lay the other half over 
this and frost the whole top 
with a chocolate frosting. Dec- 
orate to suit individual taste. 



278. BUTTER KUCHEN. (Very Fine.) 



3lef)xm fJrendEi X?affeertng-Xeig 
unb roße ein $Pfanne öoll finger- 
bid au§. ^laäjbem bet ^d^en an- 
gegangen, belege il^n runb um mit 
fleinen ©tüdfc^en ©utter, ftreue 
3immt, Qudev unb gefd^abte SJHiffe 
barauf unb BadEe bei mäßiger $t^e. 



Line a pan with French cof- 
fee ring dough about J^ inch in 
thickness. After rising, lay 
small pieces of butter over the 
top, sprinkle with cinnamon, 
sugar and grated nuts. Bake 
in moderate oven. 



279. CROCANT. 



2 5ßfb. Sndev läfet man auf bem 
geuer fdE)ön gelb fciimelaen, toorauf 
man 1 5ßfunb gefd^abte toetfee SKan- 
beln l^inein gibt unb auf eine gut 
gefdimierte Pfanne fdiüttet. 2lu§ 
biefer SWaffe lann man, folange fte 
toarm ift, alle giö^ren, güfipr- 
ner, ©d^nörfel, 3Iuffäfee, KanbieB 
etc., etc., fabrigiren. 



Allow 2 lbs. of sugar to 
brown on the stove. To this 
add 1 lb. of grated white al- 
monds. Pour the mixture into 
a well-greased pan. It can be 
used as long as it is still warm 
to make all sorts of confections, 
candies, etc. 



280. COCOANUT MACAROONS. 



2 5Pfb. EofoSnufe, 11/2 5ßfb. Su- 
der, 6 linsen Tle% 12 Unaen fei- 
net ©itronat, 10 ©itoeife. 

©ofoSnufe, ®in:)ei6 unb Snder 
toerben auf bem geuer fel^r gut ah* 
gerül^ri barauf fommt Eitronat 
unb Tle^l baau. Sann fe^t man 
runbe ©alien auf ein mit ^Papier 
belegtes ©led^, läßt biefelBen on- 
trodnen unb badt fie bei Iieifeem 
Dfen. 



2 lbs. cocoanut, lyi lbs. of 
sugar, 6 oz. flour, 12 oz. fine 
citron, 10 whites of eggs. 

Stir well cocoanut, whites 
and sugar over the fire, add 
the citron and the flour. 

Line a tin with paper and 
put on it round balls formed of 
above mixture. Let the cakes 
dry a little and bake in hot 
oven. 



281. COCOANUT STIPPLES. 



2 $Pfb. EoIoSnufe, 1 5Pfb. 3uder, 
4 einseife, 2 Ungen SWel^I toerben 
unter einanber gemifd^t, mit SBaf- 
fer Heine 5Pt)ramiben auf befträub» 
te ^Pfannen gefegt unb bei l^eifeem 
Dfen obgeflömmt. 



2 lbs. cocoanut, 1 lb. sugar, 
4 whites, 2 oz. flour. 

Mix above ingredients. Form 
small pyramids, put them on 
floured pans and brown in very 
hot oven. 
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282. CRUMB COOKIES. 



1 $Pfb. Sndev, 1 5Pfb. @(^mal3, 
3% ?Pfb. mef)l 2 5ßfb. »röfel, 2 
Unaen ©oba, 1 Qt. äBaffer, 1 5pt. 
aWoIaffe^, % Ungc ©ala, ©etoiira. 

©tedfjc mit einem runben 3tu§- 
fted^er au§, n:)QfdE|e fie unb breite in 
grannlirtem Slider um unb lege 
fie auf eine ^anne, 'S)arm ma(|e 
ein ßreuä auf jeben ©oofie unb 
bade bei mäfeiger $ifee. 



1 lb. sugar, 1 lb. lard, 3^ 
lbs. flour, 2 lbs. crumbs, 2 oz. 
soda, 1 qt. water, 1 pint mo- 
lasses, yi oz. salt, spices. 

Cut out small cookies with 
a round cutter, baste them. 
Now roll in granulated sugar 
and put on pan. Mark each 
cookie with X and bake with 
moderate heat. 



283. ST. HONORE. 



©in 93Iätterteigboben tDirb in 
beliebiger ©röfee aufgerollt nnh 
gebadfen. Son Ereamcafc - SWaffe 
3to. 53 brefficrc man gang fleine 
©reamfuff^. 9Za(f)bem biefelben 
gebaden finb, tvevhen fie mit 58a- 
niQa«®ream gefüllt. S^iad^ bem 
güKen toerben fie larameHiert fo- 
toie Orangenftüde, rote Sirfdien 
unb SBeintrauben barauf gelegt. 
SDann fefet man alle§ fdion auf ben 
äußeren dtanh be§ Slötterteigbo- 
hm, füHt bie mHie mit ©d^lag- 
fal^ne au^ unb mad^t eine beliebige 
äSeraierung obenbrauf. 



Roll out a quantity of puff 
paste dough to any suitable size 
and bake it. Make very small 
cream puffs of cream cake 
mixture No. 53. When baked, 
fill them with vanilla cream. 
When filled, caramalize them, 
also the orange slices, red cher- 
ries and the grapes. Then set 
them all nicely around the edge 
of the layer, fill the middle with 
whipped cream and decorate 
according to individual taste. 



284. CHOCOLATE KISSES. 



4 $Pfb. Suder, 1 5pt. eitoeife, 1/2 
5Pfb. gefd^olaene ©l^ofölabe. 

5Da§ (Sanae toirb auf bem geuer 
in l^eifeem SBaffer ftcif gefdilagen. 
SBenn fteif, toerben fdineH 25 ©tS. 
grofee 5ßlä^d)en auf gut gefdEimierte 
nnh beftaubte Pfannen brefficrt, 6 
bi§ 7 ^tnnhm ober über 9laä)t fte- 
f)en gelaffen unb in faltem Ofen 
qehaden. 



4 lbs. of sugar, 1 pint of 
whites of eggs, J4 lb. chocolate 
(melted). 

The above should be beaten 
in hot water on the fire until 
stiff. When stiff, lay quickly 
on pans (buttered and dusted), 
the size of 25 cent pieces. Al- 
low them to stand 6 or 7 hours 
or over night, and bake in a 
cold oven. 



285. ICE WAFERS. 



8 Unaen guder, 6 Unaen Wlef)l 
2 Unaen SKanbelmaffe, 2 ©itoeife. 



8 oz. sugar, 6 oz. flour, 2 oz. 
almond paste, 2 whites of eggs, 
cream. 
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SKanbelmajfe, eüDcife unb 3«- 
der toerben gut bcrrieben; botm 
fommt boS SWel&I l^tnsu unb fo bid 
ungefd^lQgene ©o^ne, Bis bic 
SlttQffe bidflüffig tft. hierauf toirb 
biefcffie mit einer öieredtigengform, 
bic man au^ ^cüppevhedd ober 
95Ied^ gefd^nitten l&at, auf Befd^ier- 
tz unb bemel^Ite $ßfannen gefegt, 
langfam gebaden unb nad^ bem 
SadEen fofort auf ^olger geroHt. 



Beat together the sugar and 
whites of eggs, then add the 
flour and enough unbeaten 
cream to make a thick, flowing 
mixture. Then set this on pans 
well buttered and floured, using 
a square form which has been 
cut from pasteboard or tin. 
Bake slowly and immediately 
after roll on wooden sticks. 



286. FIG WAFERS. 



SiefelBe SKaffe, tnie borl^erge- 
l^enb; nur bofe feingefd^abte gei- 
gen l^inetnfommen unb, ^tait t)icr- 
edfig, runb auf bie 5ßfannen gefefet 
toerben unb nad) bem Sadfen auf 
folget gebogen. 



Use same mixture as above, 
only add finely-chopped figs 
and a round form instead of a 
square form. Bake and roll on 
sticks. 



287. FONDANT. 



20 ^fb. granulirter SndEer toer- 
ben mit 4 Qt. SBaffer auf§ geuer 
gefegt unb ISfet fod^en Bi§ gum 
Slug ober ftarfen 93aEen. ®o- 
rouf fd)üttet man bie 2)?affe auf ei- 
ne fauBere, mit SBaffer bef^jrifete, 
an aden ©eiten aBgefd^Ioffene 
2)?armort)Iatte. ^nn läßt man fie 
% BiB 1 ©tunbe ftefien, immer ba* 
rauf ad^tenb, bQ% bieOBerfladie fei- 
ne $aut stellt, tüa^ man mit SBaf- 
fer berl^inbern lann. SDann nimmt 
man einen grofeen $ol8ft)ateI unb 
taBIiert folange, Bi§ bie 3D?affe fteif 
toirb. ©oBalb fie anfängt fteif an 
tnerben, mufe man fel^r fd^neH ta- 
Blieren (am Beften nimmt man bie 
$änbe baau), rnn gu öerl^inbem, 
ba% ftd^ burdEi t)Iö^IidE)e§ ©teiftner- 
bcn feine feften Snoten Buben, bie 
man nad^l^er nid)t mel^r berreiBen 
fonnte. ©oBalb bie SDf^affe einer 
ral^martigen fJüHung gleidEifie^t, 
{ft fie gut unb f ann in ©teinto^jfen 
aufBetoal^rt tncrben. X?ann gu gla- 
fierten ^PraHineB, gefüllte El^ofo- 
labe, etc., etc., bertnenbet toerben. 



Boil 20 lbs. of granulated 
sugar in 4 qts. of water on the 
stove until at a temperature of 
242 degrees. Then pour the 
mixture on a marble platter 
sprinkled with water and well 
closed all around. Allow it to 
stand ^ to 1 hour, and watch 
it well so it does not form a 
skin on the top, which can be 
done by using water. Then 
take a large wooden spoon and 
work it until it is stiflf, when it 
begins to get stiff you must 
work very fast (using the hand 
if necessary) in order not to 
give it a chance to form lumps 
(which cannot be dissolved 
again). When the mixture be- 
gins to get creamy it is ready 
and can be kept in stone jars, 
to be used for frosted prallines, 
filled chocolate, etc. 
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288. LEMON CREAM. 



1 5Pfb. Sndet, 2 ©itronenrinben 
unb bet ©Qft t)on 4 ©itroncn, 1 
Quart SKtld^, SBoffer ober tüetfecn 
SScin. 

SBirb tote getool&nlidEier ®rcam 
qmiaäjt 



1 Ib. sugar, 2 lemon rinds and 
juice of 4 lemons, 1 qt. milk, 
water or white wine. 

Should be made like ordi- 
nary cream. 



289. PORK CAKE (Home-made). 



W2 ^funb gronultrtcn 3ucler, 
2 5ßfb. Eorintl&en, 2 5ßfb. gana fct- 
tc§ gcfalseneg ©(|tüeinefletj(i&, fein 
gel^adtt, 3 5Pfb. 3 Unaen SKel&I, 2 
Unaen 93adft)u&er, 1 5Ptnt SWoIaf- 
fe§, % Quart fod^enbcS SBaffer. 

Segc ba^ ©d^toetnefleifdö in'§ fo- 
d^enbe SBaffcr, mifd^e alle§ aribeve 
l&tnau unb auleftt riil&re ba^ 3}lef)l 
l^tnetn. Sege btc ^Pfannen mit 5|Ja. 
:pter au§ unb bade bet mittelmäßi- 
ger $ifee. ®iefe aWifd^ung gibt 
fimfeel^n lO-Kcnt-Eafe^. 



Ij4 lbs. granulated sugar, 2 
lbs. currants, 2 lbs. all-fat salt 
pork chopped fine, 3 lbs. 3 oz. 
flour, 2 oz. baking powder, 1 
pint molasses, ^ qt. boiling 
water. 

Lay the pork in the boiling 
water, adding all the other in- 
gredients, and stir the flour in 
last. Line the pans with paper 
and bake in a moderate oven. 
Will make 15 10-cent cakes. 



290. PEANUT CRISP COOKIES. 



. V2 5ßfunb granuKrter S^dex, 7 
Unaen SKanbelmaffe, 6 ©ttoetfe, 
1% ^Pfunb „bland^eb ^eanvdr. 

3Btrb genau fo gerieben, tote 
3Wacaroon§. Sege toalnufegrofe 
auf jpopier unb badte lattgfam. 



Ij4 lbs. granulated sugar, 7 
oz. almond paste, 6 whites of 
eggs, 1J4 lbs. blanched pea- 
nuts. 

Should be mixed exactly like 
macaroons. Lay on paper size 
of walnuts ; bake slowly. 



291. LAYER CAKE (Retail). 



8 5ßfunb Sudter, 2 5ßfunb »utter 
imb ©d^mala, 1 Qt. ©ter, 1 Qt. 
SWtldE), 1 Unae ©oba, 2 Unaen 
Eream of S^artar, 4^ 5ßfb. Eale- 

me^I. 

©et offener Züv unb „Santper" 
au bodten. 



3 lbs. sugar, 2 lbs. butter and 
lard, 1 qt. eggs, 1 qt. milk, 1 
oz. soda, 2 oz. cream of tartar, 
4J4 lbs. cake flour. 

Bake with open door and 
damper. 



292. LAYER CAKE (Wholesale). 



2 5Pfb. 3wdter, 4 Unaen ©d^mala, 
4 gier, 3 5ßfb. me% 1 Qt. aKtlc^, 
3 Unaen SadEpufcer, aSanißa - ©j^- 
traft. 

Wlu% bet l^etfeem Qfen unb ge- 
fd^Iof jener Züx gebadfen toerben. 



2 lbs. sugar, 4 oz. lard, 4 
eggs, 3 lbs. flour, 1 qt. milk, 3 
oz. baking powder, vanilla fla- 
vor. 

Should be baked in a hot 
oven and with closed door. 
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293. PUNCH POTATOES. 



aSon 93t§cuii ober ©anbmaffe- 
aBfQß, Sol&anmSbeer Seilt), ge- 
fd^Qbte Ttanbeln imb 9lum mod^t 
man eine fefte SKoffc. ©arauS 
formt man runbc Saßen, fd^Iägt 
fie in ^av^ipan ein unb brel^t fie 
banod^ in ©occo - Jßulöer l&erum. 
2tl§bann fttd^t man mit einem f^Jifei- 
gen ©egenftanb fleine Sod^cr l^tn- 
ein. Siefelben fonnen, je naä^ ber 
®rö6e, für 5 ober 10 ©entg ber- 
fauft toerben. 



Make a solid mixture from 
biscuit or sandmasse leavings, 
currant jelly, grated almonds 
and rum. Then form round 
balls, roll them in marzipan 
and then in cocoa powder. 
Then punch small holes into 
them with a sharp-pointed tool. 
These can be sold for 5 cents 
or 10 cents, according to size.. 



294. ROCKS. 



1 2affe 5ßotober Sudtcr, %SCaffe 
Sutter, 2 ©ier, 1 gehäufter SIeelöf* 
fei boß ©oba, 1 Teelöffel t)oB 
STieHen, 1 $ßfunb SSoInüffe, 1 5ßfb. 
SRofinen, genug SWel^I, um eine 
fteifen 2;eig äu mand^en. 

2lu§ biefer SWaffe formt man 
nufegrofee ^aüen, fe^t fie auf eine 
mit SWel^I BeftauBte ^Pfanne, ftedEt 
eine rote Sirfd^e ober n:)ei6e 9Kan- 
bei in bie SWitte unb BadEt Bei mitt- 
lerer $i^e. 



1 cup powdered sugar, ^4 cup 
butter, 2 eggs, 1 tea- 
spoonful soda, 1 teaspoonful 
cinnamon, 1 teaspoonful cloves, 
1 lb. walnuts, 1 lb. raisins, flour 
enough to stiffen. 

From this mixture you form 
balls like walnuts. Lay them 
on pans lined with paper, put a 
red cherry or a white almond 
in the middle. Bake moder- 
ately. 



295. ITALIAN PASTRY. 



1 5Pfunb gute Sutter, 1 ^ßfunb 
SWel^I, % Unae ®ream of ^rtar 
tperben toie Jßiefrufte aufgemifd^t, 
^ 5Pint SBoffer baran geton mib 
tpeiter Bel^anbelt toie g^end) 5ßaftrn 
9?o. 83. ffiiefer MttO eignet fid^ 
for 9tapoIeon§ urib Spben. 



1 lb. good butter, 1 lb. flour, 
yi oz. cream of tartar. Mix 
like piecrust, add J^ pint water 
and proceed as in French Pas- 
try No. 83. Can be used for 
Napoleons and all kinds of lay- 
ers. 



296. PINEAPPLE PETITFOUR. 



Son Suttercafc - Seig, STio. 27, 
fttd^t man Heine, runbe bieredRge 
ober oöale mefferbidte Soben auÄ 
unb BödEt biefeli&en fel^r leidet, j[e- 
bod) fertig. 3iad^ bem Sadten Be- 
ftreid^t man btefelBen mit burd^- 
jjaffierten canbierten Sfnano^ 
unb glofiert fie in öerfd^iebenen 
garBen mit S^nbant. 



Cut out round, square or 
oval-shaped layers (thickness 
of knife) from Butter Cake 
dough No. 27. Bake them deli- 
cately. When done, coat them 
with grated candied pineapples 
and frost in different colors 
with fondant. 
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297. MINCE MEAT. 



15 jpfunb frifd^ gel&QcIteS 9Knb- 
fletfdö, 7 $Pfunb SHierenfett, 35 gc- 
djoBtc aepfel, 3 ?ßfunb gel&Qdttc 
gcigen, 3 Jßfunb Süronot, 3 
^funb ©itronenfd^Qlen, 8 5ßfimb 
©orintl&en, 8 ©ulton 9lofincn, 1% 
5ßfunb ganger ^ßfeffcr, % ?ßfunb 
©Qig, 20 ^Pfunb e. 3udtcr, 1 Qt 
SKoIoffeS, 2 QuQti SöinaicQ 9lum, 
4 Ungcn Stmmt, 2 Unaen 3iclfcn, 
2 Ungen attft^ice^, 1 Ungc Ttace, 
ba^ 2C6gerieBcne bon 12 Sttronen, 



15 lbs. of fresh, chopped beef, 
7 lbs. of suet 35 chopped 
apples, 3 lbs. figs, 3 lbs. citron, 

3 lbs. lemon peel, 8 lbs. cur- 
rants, 8 lbs. Sultana raisins, lj4 
oz. gray pepper, ^ lb. salt, 20 
lbs. brown sugar, 1 quart mo- 
lasses, J4 gallon Jamaica rum, 

4 oz. cinnamon, 2 oz. cloves, 2 
oz. allspices, 1 oz. mace, the 
rind of 12 lemons. 



298. DRESDENER STOLLEN. 



Tlaä^e einen ©t^onge bon 4% 
5ßfunb 2tte^I, 8 Ungen Sletfc^- 
monnB g)eaft, 1% Quart toorme^ 
SBaffer unb iQffe e§ on einem toar- 
men Orte [teilen, bi§ e§ anfängt 
einguf allen. S)ann gebe l^ingu 1^ 
?ßfunb Suder, 1 5ßmt toarme SWild) 
unb genug Tle^l für einen fteifen 
Xeig. aBann i)alb fertiggemifdit, 
gebe ferner l^ingu 2^ 5ßfunb tnei- 
d^e a3utter, 4 5ßfunb SRofinen, 1 
?Pfunb Sitronat (fein gel^adtt) 
unb 1 5Pfunb gel^adCte toeifee 3Won- 
beln. ©itronen ober SWace. 

aWand^e Seute lieben feine grudit 
barin unb fragen für SWanbelftoI- 
len. Stnftatt SRofinen unb Stttronat 
gibt man bamt 3 ^funb SWanbeln 
lingu. SBenn ber Xexq gut ange- 
gangen ift, toiege man ab. 4 — 4l^ 
5ßfunb für $1. 

35iefe§ ^iixd trirb lang aufge- 
madjt, ein toenig angelten laffen 
unb bann brüde man e§ mit ei- 
nem fleinen SRoffl^oIg t)on ber STOitte 
an^ nadi beiben ©eiten, unb gtnar, 
ba% bie SRänber bid bleiben. Se^t 
lüirb ber äußere dianh mit l^eifeer 
93utter beftri(|en, ber anbete barauf 
gelegt unb gtoar fo, ba% bet anbete 
dtanb ein toeniq üorftel^t. ßaffe ben 
©toHen furg gelten unb bade bei 
mäßiger $i^e. 3laä) bem 95aden 



Make a sponge from 4J^ lbs. 
of flour, 8 oz. Fleischmann's 
yeast, lyi qts. warm water. 
Let this stand until it starts to 
drop, then mix in lj4 lbs. of 
sugar, 1 pint of warm milk and 
enough flour to make a stiff 
dough. 

When half mixed, add 2^ 
lbs. of soft butter, 4 lbs. of rais- 
ins, 1 lb. of citron and 1 lb. of 
white grated almonds ; for flav- 
oring use lemon and mace. 

Some people do not like rais- 
ins and ask for mandelstollen. 
In this case, leave out the rais- 
ins and citron and instead use 
about 3 lbs. of almonds. 

Let the dough raise and scale 
off. For a $1 stollen, about 4 
to 4J^ lbs. of dough. Mould 
this up long, let rest a while, 
then with a rolling pin press 
down lengthwise in the center 
and roll to one side, so you 
have one thick and one thin 
portion of dough before you; 
now wash the thick part with 
hot butter and lay the thin 
portion over same, but not so 
far that it laps over; then give 
short proof and bake in slow 
heat, about 320 degrees. When 
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toirb er mit l&etfecr Sutter getoa- 
d&en unb mit ^Potoberjudter be- 
treut. 



baked wash with melted butter 
while hot and dust with pow- 
dered sugar. 

For straight dough, use 12 
oz. yeast and keep all ingredi- 
ents warm before they go into 
the dough. 



299. SAND COOKIES. 



% ^funb Sutter nnh ©dEimala, 
1 jpfunb Suder, 11/2 ^Pfunb 5WeH, 
3immt. 2 gier, 1/2 ^int Tim. 

Dbige§ toirb aufgerieben toie 
SWitrbteig. Sluf ber ©end) aufge- 
rollt, mit einem 230II. 2lu§fted^cr 
QuSgeftod^en, in gronulirten S^iet 
gelegt unb auf leidit gefd^mierte 
^Pfannen gefegt. SJeöor Mefelben 
im Dfen fommen, ftreut man ein 
tüenig Simmt, 3ucfer in bie aKitte 
barauf unb hade fie l^elbgelb. 8 
Kent ein ®u^enb. 



J^ lb. butter and lard, 1 lb. 
of sugar, Ij/^ lbs. of flour, cin- 
namon, 2 eggs, J4 pint of milk. 

Work it up like shortening, 
put on the bench, cut out with 
2-inch round cutter, put in 
granulated sugar, place on light 
greased pans, put a little cinna- 
mon sugar in center and bake a 
light brown. 8 cents a dozen. 



300. SCOTCH COOKIES. 



IV4 Quart »rofel, li/4 5ßfunb 
Sndex, % jpfunb Sutter mib 
©rfimalg, 3 ^Pfunb Eafeme^I, % 
Unae ©oba, % 5ßint aWoIaffeS, y2 
^xnt aSaffer. 



1J4 qts. crumbs, 1% lbs. sug- 
ar, 54 lb. butter and lard, 3 lbs. 
cake flower, ^oz. soda, ^ pint, 
molasses, J^ pint of water. 



IV. 



Anijang tnv hm J^aatr^mök 



( Notice for the Pastryc(K>k ) 



Vntmntt 

SWit §tntoet§ auf bte grofec Sln- 
%af)l Slcseptc, bie fan erften Seile 
beS aJud^eS für 93rot. unb flud^en- 
SSdterei enthalten tft finbc td^ eS 
ntd^t für notig, toeitere Stece^jte 
]&icr ansufül&ren, ba genug barin 
entl&alten ift feffift bie feinften nvh 
bertool&nteften ®aumen gufrieben 
3u fteUen nnh gel^e balder birelt 
über 3U 



Considering the great num- 
ber of fine recipes which are to 
be found in the first part of 
this book, I do not consider it 
necessary to add any more 
bread and cake recipes to those 
which must suit the most ex- 
act, critical taste. 

I will therefore add here all 
recipes for 



PUDDINGS, CREMES, 



ICE CREAMS 



AND SUFFLEES 



Jttlfalta-lff^r^mlifttta. 
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PUDDINGS (Warm) 



Siefe ^ubMngS ftnb aUe für 20 
jpcrfonen Bcred^net, toenn nid^t on- 
berS angegeben. 



These puddings are all meas- 
ured for 20 persons unless oth- 
erwise indicated. 



1. ALAMANEN PUDDING. 



V2 ^fl>. trodtener, geftebter $um- 
pexnxdel totrb mit einem ®Ia§ 
Slottocin angefeud^tet. §ierauf 
toerben 10 gonae ©ier, 10 ©igelb 
unb 1 5ßfunb S^det fd^aimtig ge- 
rül^rt. S)ann gibt man 2 Ungen 
fein gefd^nittene§ Kitronat unb Ki- 
tronenfd&ale, ettoaS Sitnmt Stei- 
fen, geriebene El^otolabe l^inau; 
bann toirb ber ©d^nce t)on 10 @i- 
toeife langfam barunter geriil^rt 
nnh in cine gut auSgeftridfiene, mit 
5PunU)emidteIbrofeI beftreuie ^otm 
gegeben, mit einem ©edtel gut ber- 
fd^Ioffen unb cine ©tunbc in S)unft 
gclodit. SBenn er fertig ift, toirb 
er geftörst mit ISnglid^ gcfdfinittc- 
nen tocifeen SWanbeIn beftreut, mit 
Derfüfetem SRottocin übcrgoffen unb 
ferbiert. 



J4 lb. of dry and grated pum- 
pernickle soaked in a glass of 
red wine. Then beat 10 whole 
eggs and 10 yolks and 1 lb. of 
sugar into a froth. Then add 
2 oz. of finely cut citron and 
lemon peels and some cinna- 
mon, grated chocolate and 
cloves. Slowly add the froth 
of 10 eggs. Lay into well-but- 
tered forms sprinkled with 
crumbs of pumpernickle, cover 
well with a lid and steam for 
one hour. Dump it out and 
sprinkle with white almonds 
cut lengthwise. Pour a sweet- 
ened red wine over it and serve. 



2. ARABIAN PUDDING. 



4 eigelb, 1 Qt. ©ream unb 12 
Unaen Tte^l toerben bei fd^toad^cm 
geuer gcrül&rt, bi§ e§ fid^ bom 33o- 
ben 18ft, toorauf man baSfelbe er- 
lalten löfet. Scfet t^^W 6 Ungen 
SJutter fd^aumig, gebe nad^ unb 
nad^ 10 ©igelb baju, bermifd^e 
allcS gufammen unb teile cS in 
jtoci Xeile. ^n einem S;eil lommt 
ba^ STbgcriebene einer Orange, in 
ben anietn abgeriebene ©l^ololabc. 
Sulcfet toirb ber ©d^nee bon 8 @i- 
tocife unter je einen Sleil gesogen, 
in eine gorm gefüllt, gefd^Ioffcn, 
% ©tunbe in ®unft gefod^t. 



Stir together 4 yolks, 1 qt. 
cream and 12 oz. of flour on a 
low fire until it clears the bot- 
tom. Allow it to cool. Now 
beat 6 oz. of butter to a froth, 
add slowly 10 yolks of eggs; 
mix all and divide into two 
parts. Into one part add the 
grated part of an orange; into 
the other, grated chocolate. At 
last add the froth of the whites 
oi 8 eggs, J4 of it to each part. 
Put into moulds and steam }i 
of an hour. 
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3. ALMOND PUDDING. 



10 Unacn S^det toerben mit 16 
©tgelb f^axmitg geriil&rt; bann 
fommen 12 Unaen fiifee unb 4 Una. 
Bittere SWanbeIn, bQ§ 3CbgerieBene 
einerSitrone, 4 Unjen gefiebte SiS- 
cuit unb anient ber ©(^nee Don 16 
©itoeife l&inau. Sine gtofee gomt 
tüitb auSgeftri(f)en, ^joniert unb ei- 
ne ©tunbe gefod)t. ®er 5ßubbing 
fann mit aSaniHa - ©auce feröiert 
toerben. Slud^ fann biefe SWaffe in 
Heineren gormen im SBaffer ge* 
baden toerben. 



Beat 10 oz. of sugar with 16 
yolks of eggs into a froth, then 
add 12 oz. of sweet and 4 oz. of 
bitter almonds, the grated part 
of a lemon, 4 oz. of grated bis- 
cuit, and then the froth of 16 
eggs (white). Butter a large 
mould, fill it, close well and boil 
one hour. This pudding can be 
served with vanilla sauce. Can 
also be baked in water in small 
forms. 



4. BECHAMEL PUDDING. 



1 Qt. miä), 10 Unaen ©utter 
unb 1 5ßfunb SWel^I toerben auf bem 
geuer abgeriil&rt. 3)ann riil^re man 
10 Unaen Sutter, 1 $Pfunb Qndex 
unb 20 ©igelb f(f)aumig. 9lun 
fommt ia^ oben ©efod^te, ia^ Slb- 
geriebene einer Kitrone unb aSa* 
niffa ]&inau unb ^nlel^t toirb ber 
©dinee t)on 14 ©iineife barunter 
geaogen. flann gefo(f)t ober ge- 
badten toerbcn, tt)ie ber öorl^er* 
gel^enbe. SBirb mit ©l^aubeaufauce 
feröiert. (©iel&e Bei a3rot*5(Jubbing 
SRo. 8. 



Stir 1 qt. of milk, 10 oz. but- 
ter and 1 lb. flour over a fire. 

Beat 10 oz. of butter, 1 lb. of 
sugar and 20 yolks into a froth. 
Add the boiled mixture, grated 
lemon and some vanilla to this 
and then add the froth of 
whites of 14 eggs. This can be 
boiled or baked like the above 
pudding. Serve with Chaudeau 
sauce. 

(See Bread Pudding No. 8.) 



5. BISCUIT PUDDING. 



y2 5ßfb. ©üfebutter toirb mit % 
$Pfb. S^dex fd^amnig gerül^rt. ?ia(| 
unb nad^ lommen 20 ©igelB unb 6 
Unaen feine SKanbeln |inau unb 
aulefet ber ©dinee öon 16 ©itoeife. 
©ine gut gefdt)mierte wxb tränierte 
gorm toirb 2 fingerbidt aufgefüllt 
in dbxm getaud^te ©i§cuit§ barauf 
gelegt unb fo fd^iid^ÜDeife toeiter, 
bis btc gorm ©reiöiertel boß tft. 
S>iefelbe Sel^anblung toie borl^erge- 
l&enb. 3Birb mit Säeinfauce, ber 
ein toenig 9hmt beigefügt ift, fer- 
biert. 



Beat J4 Ib. of sweet butter 
and J4 ib. sugar into a froth. 
Slowly add yolks of 20 eggs 
and 6 oz. of fine almonds ; then 
the froth of 16 eggs. Fill a well- 
buttered form two inches thick. 
Dip biscuits into rum, lay them 
on this, and alternate in this 
way until the form is J4 full. 
Treat as above. Serve with a 
wine sauce, to which add a 
little rum. 
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6. BOHEMIAN PUDDING. 



V2 5{5f&. 33utter toirb mit 10 Unaen 
TleS)l auf bem gewer gut abge- 
riil^tt, ein inenig erfolten loffen 
unb TtQd^ unb na(| 18 ©igcIB l&inau 
gcton. Stadlern ber ©d^nee öon 
16 ®itt)eife borunter melltert tft, 
roirb bie SWoffe in gormen gefüllt. 
Äann in 3)unft gefod^t ober in 
3Baffer gebadCcn toerben. SBirb mit 
Srud^tfQuce feröiert. 



5^ lb. sugar, 1 pint of cream, 
}^ lb. butter, stir over a fire 
with 10 oz. of flour ; let it cool 
a little, ihen slowly add the 
yolks of 18 eggs. After adding 
the froth of 16 eggs (white), 
fill into forms. Boil in water 
or steam. Serve with a fruit 
sauce. 



7. BREAD PUDDING. 



6 Unsen 93utier, 6 Ungcn S^^^^ 
toerben fd^Qumtg geriil^rt. 9tad) 
unb nod) fommen 16 ©igelB bo^u, 
1 S^eelöffel öoH Sintmt, 2 oBgerie* 
bene ©itronen, % 5Pfb. feine, xo^e 
3J?anbeIn, 12 Unaen geriebene^ 
©d^iüarabrot (5|5untpemidfel) unb 
anient ber ©d^nee öon 16 ©itneife. 
©eröiere mit 3Bein ©fiQubeau 
©oucc. 



Beat 6 oz. of sugar and 6 oz. 
of butter into a froth, slowly 
add yolks of 16 eggs, one tea- 
spoonful cinnamon, 2 grated 
lemons, J4 lb. fine, raw al- 
monds, 12 oz. grated black 
bread (pumpernickle), then the 
whites of 16 eg^s beaten to a 
froth. Serve with wine Chau- 
deau sauce. 



8. BREAD PUDDING WITH APPLES. 



©iefer 5|5ubbing ^at biefelBe Se- 
l^anblung, toie öorlergel^enb, nur 
Serben 4 grofee, fein gefd^nittene 
STeJjfel unter bie SKoffe gemifd^t. 

3Bein-K]& aubeau-©auce 

5 ©ier, 1/2 5{5funb Sucfer, y2 Qt. 
SBetn toerbcn Quf bem geuer Quf- 
gefd^Iogen, Bi§ bie SWaffe bidtflüffig 
mirb. 



Proceed as above, only add- 
ing 4 large, finely-chopped ap- 
ples. 

Wine Chaudeau Sauce: 5 
eggs, 54 lb. sugar, J^ qt. wine. 
Beat over a fire until it flows 
thickly. 



9. BRIESEN PUDDING. 



2 bi§ 3 ÄQlBg - 95riefe toerben 
getnafd^en, 10 SWinuten lang ge- 
lodfit» öon ben (Surgcin Befreit unb 
in SBürfel gefd^itten. 2)arauf 
tocrben fie in einem ©tüdtdfien Sut- 
ter mit ettnaS fein geiniegter 5|5eter- 
filie barin gut gebömt^ft. Unter- 



Wash 2 or three sweetbreads, 
boil for 10 minutes, free from 
all other substances and cut in 
small bits. Stew them well in 
butter with a little parsley. In 
another bowl stir % lb. of but- 
ter till foamy. Now soak 2 
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beffen riil&rt man Vi 5ßfimb Sutter 
fd^aumig, atoei SWild^roHeS toerben 
eingetoetd^t, toicber au^gebriidt 
unb mit 6 ©tgelb unter bie Sut- 
ter geriil&rt. 9^un toirb \>o& ©anäe 
gufommengemifd^t unb b^r ©dinec 
t)on 6 ©iiDetfe barunter gesogen. 
SBtrb 1 ©tunbc in ®unft gefo#, 
nad^ \imi ©türgen mit 5ßarmefan- 
fäfe frcftreut unb mit gebräunter 
»utter feröiert. (Sft für 12 $ßer. 
fönen Bered^net.) 



milk rolls, press out and add 
to former with 6 yolks. Mix all 
together and lastly the froth of 
6 whites. Boil 1 hour in steam. 
When done, sprinkle with Par- 
mesan cheese. Serve with 
browned butter* (For 12 per- 
sons). 



10. CARAMEL PUDDING. 



3u biefem 5ßubbtng nimmt mon 
htxi „Sed^amel 5ßubbtng" yxv^ t)er- 
mifd^t benfelBen, el^e mem il&n ein- 
füllt, mit KorameI*©tüdCen. 



For this pudding use the 
Bechamel Pudding recipe, add- 
ing caramel pieces before fill- 
ing into forms. 



11. CANARY PUDDING (Home-made). 



1/2 SQffe »utter, % S:affe 3u- 
dter, % S^affe SWel&I toerben gufam- 
men gcmifdt)t; bann toerben 3 @ier 
gut Qufgefd^Iogen, eine abgeriebene 
Eitrone unb ein inenig ©ala "tOiXOiXi 
getan unb barunter geriil&rt. SWon 
fann bie SWaffe in fleiffere formen 
füHen unb mit grud^t-Sauce fer- 
Dieren. (Sft für 8—10 5ßerfonen 
bered^net. 



J4 cup of butter, ^ cup of 
sugar, 54 cup of flour; mix all 
together. Beat 3 eggs, add a 
grated lemon, a little salt and 
stir together with the first mix- 
ture. Can be put into small 
forms and served with fruit 
sauce. (8 to 10 persons.) 



12. CHOCOLATE PUDDING. 



1 Qt. Wm, 8 Unsen »utter, 1 
5ßfb. 3ndter läfet man auf bem 
geuer gergel&en, bii5 ei5 anfängt gu 
lod^en; bann rii^rt man eg mit ei- 
nem 5Pfunb SKel&I ab unb ISfet er- 
falten. ®anad^ f ommen 20 ©igelb 
]§inau, ©ocoa 5ßufoer yxxCii ber 
'©donee t)on 16 ©itoeife. S)er 5ßub. 
bing toirb mit ©^ofolabe - ©auce 
ferbiert. 



Allow 1 qt. of milk, 8 oz. of 
butter, 1 lb. sugar to dissolve 
on the fire until it begins to 
boil, then add 1 lb. of flour and 
allow it to cool. When cool, 
add 20 yolks of eggs, some co- 
coa powder and the froth 
(white) of 16 eggs. Serve with 
chocolate sauce. 



13. CHOCOLATE PUDDING WITH ALMONDS. 



Unter bie Dorlöergel^enbe SWaffe 
mtfdfit man, el^e ber ©dinee l&inein 
lommt, 6 linaen feine toeifee 9Kan- 
bein» 3 Unäen Kitronat unb 2 Un- 
sen Orangcnfd^alen. 



To the above mixture add 6 
oz. of fine white almonds, 3 oz. 
of citron and 2 oz. of orange 
peel before adding the white of 
eggs froth. 



MALZBENDER'S PRACTICAL RECIPE BOOK 



97 



14. CHAUDEAU PUDDING. 



mvä)ve 1 5ßfb. 3u(fer mit 16 ©i- 
gelb rec^t fd&aumig, inonad^ man 
ein gnteg ®Ia§ SlrradC nebft 4 Um- 
gen aWel^I ber SWaffe Beigiebt. 3«* 
le^t toirb ber ©d^nee t)on 16 @i- 
toeife forgfom barunter meliert unb 
toeiter be^onbclt, toic aHe 5ßub- 
bing§. SSirb mit SBein - El&au- 
beau-@auce ferbiert. 



Beat into a stiff froth 1 lb. of 
sugar and the yolks of 16 eggs. 
Then add one glass of arrack 
and 4 oz. of flour. Then add 
carefully the froth of 16 whites 
and proceed as in other pud- 
dings. Serve with wine Chau- 
deau sauce. 



15. DIPLOMATEN PUDDING. 
1 Qt. mm, 10 Ungen Sutter, 



1 5ßfb. SuÄer mtb 1 5ßfb. SWel&I 
rül&rt man Quf bem geuer gut ab. 
?ia(f)bem bie SWaffe erfaltet ift, 
fommen 20 ©igelb, ©itronat, 
Orangenfd^alen unb Heine SRofinen 
]&inau unb gulefet ber ©cfinee Don 
16 ©itoeife. SBirb mit Kl^aubeau- 
©auce feröiert. 



1 qt. niilk, 10 oz. butter, 1 
lb. sugar and 1 lb. flour. Stir 
well over a fire. When cool, 
add yolks of 20 eggs, citron, or- 
ange peel and small raisins, 
then the whites of 16 eggs beat- 
en to a froth. Serve with Chau- 
deau sauce. 



16. ENGLISH PUDDING. 



6 Unaen 93utter unb 12 Unsen 
3udter toerben fd^aumig geriii^rt; 
3 eingetoeid^te SWild^femmel toer- 
ben au^gebriitft unb mit 12 ©igelb 
unter obige 3Kaffe gemengt. 

2 llngen gef(f)obte SWanbeIn, 
ebenfoöiel SBeintrauben, ©uHonic- 
nen, ha§^ Slbgeriebenc einer ©itrone 
wxh 2 Unaen Kitronat toerben ba- 
runter gemifd^t, bie SWaffe einge- 
füllt, öerfd^Ioffen unb eine ©tunbe 
in Sunft gelod^t. 

3Birb mit 3Beinfauce feröiert. 



Beat 12 oz. sugar, 6 oz. of 
butter into a froth, soak and 
press 3 milk rolls, add with 12 
yolks, and add to the above 
mixture. Then add to this 
2 oz. grated almonds, 2 oz. 
grapes (Sultana), 1 part of 
grated lemon, 2 oz. of citron. 
Fill into forms, close well and 
steam 1 hour. Serve with a 
wine sauce. 



17. ENGLISH PLUM PUDDING. 



W4 ?Pfunb (Suet, 1 5ßfunb ge- 
fiebteS SBeife-Srob, 12 «naenSTOcl&L 
1% 5ßfunb Eitron, 11/2 5ßfunb 
Orangen (Basale, 2 ®Iai5 3lum, 8 
SIet)fcI, 1 Unae 2nift)ice§, 2 Unaen 
Simmt, 2 ©itronenfd&alen, 1% 
5ßfunb SRofinen, 11/2 5Pfunb ©o- 
rintl&en, ©ala, 10 ®ier unb 1% 
5ßfunb Swtfct. 

S)aS iFHerenfett inirb fauber auS 
ber $aut geloft unb mit bem aWel&I 



1J4 lbs. suet, 1 lb. sifted 
white bread, 12 oz. flour, lj4 
lbs. citron, 1J4 lbs. orange peel, 
2 glasses rum, 8 apples, 1 oz. 
allspices, 2 oz. cinnamon, 2 lem- 
on rinds, lj4 lbs. raisins, lj4 
lbs. currants, salt, 10 eggs and 
1J4 lbs. of sugar. 

Remove the suet from the 
skin (suet of kidneys), add the 
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unb SfteiBmel^I fein gel^aÄt utib in 
eine grofee ©cfjuffcl getan. 

Ettronat, Orangeat unb Slet^fel 
toerben in SBürfel gefd^nittcn; fo- 
bann mtfcfie man aUeB burd^einan- 
ber unb gibt fo öiel SWild^ l&inau/ 
Bi§ bie SWaffe fidt) bid unb gäl^ an- 
fiil&It. 9iun inirb biefelbe entineber 
in 2 $Pfunb grofeen ©alien in ge- 
fd^ierte ©eröietten getan imb lofe 
8uge6unben, ober man füöt öer- 
fdfiliefebare gormen bamtt auS, bie 
gugebunben toerben muffen. 3>er- 
felbe mufe 2 — 2% ©tunben fod^en. 
Sn ©d^eiben gef^initten, toirb ber 
Rubbing mit tHum unb ©ranb^- 
©auce feröiert. 

Sranbt) ©auce: SBon 5Parifian* 
cream 92o. 193 breffiere Heine 5ßt). 
ramibd^en unb laffe biefelben in ber 
©isbojc erfalten. Su ieber 5Por- 
tion gibt man eine ^t)ramibe. 

©inen 2*5(5funb 5ßubbing red^net 
man für 8 — 10 5ßerfonen. 



flour and sifted bread and chop 
it together firmly; put in a 
large bowl. Cut the citron, or- 
ange peel and apples into little 
cubes. Then mix all together, 
adding enough milk to make a 
thick, tough-feeling mixture. 
You can now form it into 2-lb. 
balls, put into greased napkins, 
tied loosely, or fill it into forms 
which can be well sealed, and 
should be tied up. Boil 2 to 
2j/$ hours. Cut in slices. Serve 
with brandy sauce and rum. 



Brandy sauce : Make small 
pyramids of Mixture No. 193 
(Parisian Cream), set in the 
ice-box to thoroughly cool off. 
With every order serve one of 
these. A 2-lb. pudding is 
enough for 8 to 10 persons 



18. FARINA PUDDING. 



1 Qt. SWild^, V2 5ßfunb garina, 
y2 5ßfunb 3wdter, 6 Unaen »utter 
rül&re man auf bem geuer gut ab 
unb laffe erialten. ©anad^ gebe 
man 18 ©igelb l^insu, ba^ SP&ge- 
riebene einer ©itrone vmb ben 
(3i}nee bon 18 ©itoeife. SBeitere 
aSel&anblung toie jeber anbere 5ßub- 
bing. 

©erbiere mit 9iaBt)berrt)''©auce. 



1 qt. of milk, J^ lb. Farina, 
^2 lb. sugar, 6 oz. butter. 

Stir these ingredients thor- 
oughly over the fire, then let 
the mixture get cold. Add 18 
yolks, a grated lemon and the 
froth of 18 whites. Otherwise 
proceed as usual in making 
puddings. In serving, use rasp- 
berry sauce. 



19. FISH PUDDING. 



4 ?|}funb faubere, bon ben ©ra- 
ten befreite SBeifefifd^c toerben mit 
einer großen ^^tebel unb ?Peter- 
filie fe|r fein gel^adCt. ^ann toirb 
ein ]§albe§ ^fanb Sutter fel^r 
fd^amnig gerül^rt, tuoran man nad^ 
unb naij 12 ganse ©ier gibt, ^fbxn 
mifd^e man ba& ©anse unterelnan- 



Chop up fine 4 lbs. of white- 
fish, cleaned of all bones, with 
a large onion and parsley. 
Cream J4 lb. of butter, add 
gradually to this all of 12 eggs. 
Mix the latter with the fish and 
add, stirring constantly, J4 qt 
of milk, or a little more, till the 
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bet uttb gcBe unter Beftänbtgem 
mf)ven 1/2 pnt 3KiI(5 l&mau, öiel- 
leid&t auc| etoa§ mel&r, Big bte 
SWaffc f(^ön btdflüfftg totrb. 3Bu§- 
fatnufe unb siönltd^ ©ala barf 
nid^t öergeffcn toerbcn. güHc bic 
aWaffe in gut aiti^geftridfiene unb 
tränierte gomten unb laffe eine 
©tunbe lod^en. 



mixture is a loose dough. Do 
not forget nutmeg and salt. 
Pour into a well-greased mould 
and boil for one hour. 



20. FLEISCH PUDDING. 



einige ©tödt e Äalb^braten toer- 
bm mtt Citronenfc^alen imb 5ße- 
terfilie fein gel&adt. 5 eingctocid^te 
SWilcprote toerben toieber auSge- 
briidt mtb boau gemifd^t. 

iThm toirb % 5ßfunb Sutter 
fdfiaumig gcrül&rfc tooron man nad^ 
unb na(| 16 ©igelB gibt. Sc^t toirb 
bag ®anac gufommengemifcit ber 
Sä^ee öon 16 ©itocife barunter ge- 
sogen imb tDeiter bel^anbelt mie 
öorl&ergel&cnb. 

Seibc 5ßubbingS toerben mit 
a5utter-@oucc fcröiert. 



Chop up fine a quantity of 
veal roast with lemon peel and 
parsley. Add 5 loaves of 
soaked milk bread freed of all 
water. 

In another dish cream ^ lb. 
of butter till foamy, adding 
gradually 16 yolks. Mix latter 
with former, adding froth of 16 
whites. After this proceed as 
before. Serve both puddings 
with butter sauce. 



21. HAZELNUT PUDDING. 



1/2 $funb Sndet vmb 16 eigelb 
toerben fd^oumig geriil&rt; bccmt 
fommen Vz 5ßfimb gel&adCte §afel- 
niiffe imb 2 Unjen gefd^nittcne 
S^ololabe baau. 9^un toirb baS^ 
©onse mit bem ®d^ee öon 16 ®i- 
toeife unb 6 Ungen fOte^l bcrmifd^t. 

8u bicfem Rubbing pa^t cine 
rote Srud^tfauce. 



Stir yi lb. of sugar and 16 
yolks till foamy. Add J4 lb. of 
chopped hazel nuts and 2 oz. 
of grated chocolate. Into this 
stir froth of 16 whites and 6 oz. 
of flour. Serve this pudding 
with a red fruit sauce. 



22. HOLLAND PUDDING (Cottage Pudding). 



Unter SBcincale aWiyturc 9lo. 
246 unter ©ofcBaferti, mifd^t man 
Sinnnt, gel^adtte aWanbeIn unb Co- 
rhttl&en unb fußt eine mit ^apiev 
belegte 5ßfanne 2 fingerbidf ouS 
unb bödCt langfom. Sttad^ bem 
©adfen fd^eibet man bieredfigc 
©tüdfe. beftouBt biefelben unb fcr- 
bicrt ntlt SBeinfouce. 



Use for this pudding "Wein- 
cake*' mixture No. 2^ (Cake 
Bakery), add cinnamon, 
chopped almonds and currants. 
Pour all into a pan lined with 
paper; a layer of about 1 inch. 
Bake slowly. When done, cut 
into squares, sprinkle with 
sugar and serve with wine 
sauce. 
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SBetnftmce: Äod^e einen ßentcr- 
audter (©Qnip) mit SoBeetblätter, 
Snellen unb gefc^nittcncn ©tronen 
unb Pallete burd^. Sicfer ©aucc 
fonn man irgcnb einen ©efd&madt 
geben, 5. S. sBrfd^, SRimt, Wlabexta, 
etc., etc. 



Wine sauce: Boil a syrup, 
adding laurel leaves, cloves and 
sliced lemons. Strain the 
syrup. Can be flavored with 
cherry, rum or madeira. 



23. INDIAN PUDDING (Home-made). 



2 $Pfunb Tle^l 4 Unaen ©ad- 
pvlt)eT, ein toenig ©alg, % ^xxtt 
SWoIaffeS, 1 5pfunb fein gcfd&nittcne 
gtud^t ^firfid&c, ^ineapple^, Him- 
beeren unb Drangen. 

SKel^l »afing ^ßutoer, ©ola unb 
3KoIaffeS toirb mit SWilci^ 3U einem 
fd^Ianfen Steig Verarbeitet. "S^ann 
toirb aHeS gufammengemifd^, in 
Keine ?ßubbing - Sormd&cn gefüllt 
urib y^ ©tunbe in 3Baffer gebadten. 

SBirb mit ©ream feröiert. 



2 lbs. flour, 4 oz. baking pow- 
der, a pinch of salt, J4 pint of 
molasses, 1 lb. finely-chopped 
fruit, peach, pineapples, rasp- 
berries and oranges. 

Mix flour, bakine powder, 
salt and molasses till dough is 
light. Add other ingredients. 
Fill small pudding moulds and 
bake for J/^ hour in water. 

Serve with cream. 



24. ITALIAN PUDDING. 



Unter ©ed^omel - 5ßubbingmaffe 
?io. 4 mifd^t man, belwr ber ©d^nec 
l^ineinfommt gel^adCte rote Äir- 
fd^en, SWaftronen yxxCb Heine SBein- 
troubcn. 

aSirb mit SRottoein - ©aucc fer- 
öiert. 



Add to a quantity of Bech- 
amel Pudding mixture (see No. 
4) before adding froth of 
whites, chopped red cherries, 
macaroons and small grapes. 
Serve with wine sauce. 



25. KABINETT PUDDING. 



1% %% ?BiScuii % $fb. 9lo- 
finen, % 5ßfunb Korintl&en, 3 Un- 
gen geftofeene SWanbeln, 3 Unacn 
Sitron» 1 Sittonenfd^ale, 2[IIft)iceS, 
Sinrntt unb ©alg, y^ ^funb 3«- 
der, 16 eier, 1 Quart a»iI4 

©ier, Sucfcr unb SWild^ \Qex\se:^ 
3U einem (Sufiarb öerrül&rt. Wie 
übrigen 3utcrten toerben mit ein- 
anber öermifd^t vcc^ bxe gormcn 
% öoß bamit aui^gcfüllt. WSbom. 
f(i|fittet man bf^ ©uftarb barouf 
unb bait %— 1 ©tunbe im SSaf- 
fer. 

©erDicre mit SWarai^quino-SBcin- 
faucc. 



1J4 lbs. biscuit, y^ lb. raisins, 
J4 lb. currants, 3 oz. chopped 
almonds, 3 oz. citron, 1 lemon 
rind, allspices, cinnamon and 
salt, J^ lb. sugar, 16 eggs, 1 qt. 
milk. 

Make a custard of eggs, sug- 
ar and milk. In another bowl 
mix the other ingredients. Fill 
pudding moulds ^ . full with 
the latter mixture. Pour the 
custard over the pudding and 
cook in steam from 54 to 1 
hour. Serve with maraschino 
wine sauce. 
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26. KASTANIEN PUDDING. 



§terau öertoenbet man ©l^ofo- 
labe-^PubMngmaffe 3io. 12. 2tn- 
\iaü ©ocoa 1% $fb. gefod^tc imb 
burd^t^affierte fiaftanicn l&tnäu. 

©erbiete mit Srud&t-Sauce. 



Use pudding mixture No. 12 
(Chocolate Pudding). Add in- 
stead of cocoa 1 J4 lbs. of boiled 
and strained chestnuts. Serve 
with fruit sauce. 



27. LOBSTER PUDDING WITH LOBSTER SAUCE. 



10 in SWild^ etngetoetdote wxb 
toiebcr au^gebrütfte ©emmel wer- 
ben mit % 5ßfimb Sutter auf bem 
geuer gut abgetrodEnet unb löfet 
bann erfalten. 2)ann toirb % 5Pfb. 
ßobfter-Sutter mit 12 Unaen 3u- 
dCer fd^oumig gerül&rt, 24 ©igelb 
l&inaugerül&rt, 6 Unsen gel^adCte 
rol&e äHonbeln, bie oBgetrodhteten 
©emmel nvh gule^t ber ©d^nee 
t)on 20 ©itoeife baruntcr getan. 

Sel&anblung toic Bei jebem ^vb» 
öing. 

ßoBftcrfd^alen toerben fein gerie- 
ben, burd^^jaffiert imb l^ierbon eine 
©aucc l^ergeftellt, bie mit bem 
^bbing feröiert mirb. 



Press out 10 rolls soaked in 
milk. Melt J^ Ib. of butter on 
the stove, having put the rolls 
in the same dish to dry out. Let 
this mixture cool off. 

Cream J4 lb. of lobster meat 
with 12 oz. of sugar until 
foamy, add 24 yolks, 6 oz. of 
chopped almonds above rolls, 
with butter, and then the froth 
of 20 whites. 

Proceed as in other recipes. 

Grate fine some lobster shell, 
strain and prepare a sauce of 
same. Serve latter with pud- 
ding. 



28. MACAROON PUDDING. 



V4: ^fb. Sudter, Vz 5ßfb. Sutter 
unb 12 ©igett toerben fd^aimtig 
geriil&rt. 12 grofee SKacaronen 
toerben in 9WiI(| eingetoeid^t, toic- 
ber auSgebriidtt unb unter bic obe- 
re SWaffe öeriü&rt. 

6 Unaen »rofel, 5 Unaen SRofi- 
nen imb 5 Unsen SBeinbeeren toer- 
bm mit bem feften ©d^nee bon 12 
©itocife unter bie SWaffe meliert. 

©cröierc mit SBein-®]&aubeau- 
©ouce. 



Make a foamy cream of }i 
lb. of sugar, J4 lb. of butter and 
12 yolks. Soak 12 large mac- 
aroons in milk, press them out 
and mix with above. 

Add 6 oz. of crumbs, 5 oz. of 
raisins and 5 oz. of grapes and 
froth of 12 whites. Serve with 
wine Chaudeau sauce. 



29. NOODLE PUDDING. 



aSon 2 @iem, 4 ©igelB unb bem 
notigen SWel&I madie man einen 
?iubelteig, roßc benfelBen ^jopier- 
bünn au^ unb laffc ein toenig an^ 
trodftien. Stföbomi fd^neibe 3 finger- 
breite ©trcifen unb fd^neibe feine 
Jhibeln. 

2y2 Siter mm, 1 ©tüdf 3tmmt 
wxb 10 Unaen Sndev toerben auf- 



Make a noodle dough of 2 
eggs, 4 yolks and the neces- 
sary flour. Roll out very thin 
and allow to dry a little bit. 
Cut off strips as wide as 3 fing- 
ers and make fine noodles. 

Bring about 2j4 qts. of milk, 
a piece of cinnamon and 10 oz. 



102 



MALZBENDER'S PRACTICAL RECIPE BOOK 



gefod^t* Me 9hibeln l^ineingetcm 
imb langfam bid fod^en laffcn. 5i)a- 
nad^ läßt man fie crfalten. Unter- 
beffcn tüS)tt man % ?ßfb. Sutter 
unb 16 ©tgelB fd^aimttg, gibt bie 
9htbeln l^tnau nnh suleit ben 
©d^nec öon 14 ©toeife. 

SSirb eine ©tmibe in 2)unft ge- 
fod^i 



of sugar to a boil. Then add 
the noodles. Allow to boil 
slowly till thick. Set aside till 
cold. In another dish stir J4 
lb. of butter and 16 yolks till 
foamy, add the noodle mixture 
and lastly the froth of 14 
whites. Boil this pudding for 
1 hour in steam. 



30. PANAMA APPLE PUDDING. 



SBon 20 3tet)fcrn unb 12 Unaen 
Sudter Bereite eine bidte SWarme- 
labe, 1% 5ßfb. geriebener 5ßimt- 
pev nidtel, V^ 5Pfb. 3w*er imb Sinei 
Seelöffel 3immt mifd^e man unter, 
einanber unb röfte eS l&ellgelB ah. 
?iad^bem gebe % 5ßfunb ©itronat, 
V2 5ßfb. Orangeat unb 1 5ßt. a5ur. 
gunbertoein banmter, barm brfidte 
bm vierten Zeü bcr SKaffe in eine 
gut gefd^mierte unb tränierte gorm 
An ©ritiel t)on ber SKarmelabe ba* 
rauf, bann toieber 5PumpernidteI 
u. f. f. S)ie obere ©d^ic^t mufe^JSum- 
t)emidCeI fein. 2)ie gormen toerben 
gugebedtt unb Vz ©tunbe in mäßi- 
gem Ofen gebaäen. 

aSirb mit ffiirfd^faft feröiert. 



Prepare thick marmalade of 
20 apples and 12 oz. of sugar. 
In another bowl mix the fol- 
lowing: lj4 lbs. of grated 
pumpernickel, J4 Ib^ of sugar 
and 2 teaspoonfuls of cinna- 
mon. Brown in oven lightly. 
Then add J4 lb. of citron, J4 
lb. of orangeade and 1 pint of 
Burgundy wine. 

Pour a fourth part of the 
mixture into a well-greased 
pudding pan, on this spread 
one-third of the marmalade, 
then a layer of the first mix- 
ture, one of marmalade, etc. 
The upper layer must be of 
pumpernickel dough. Cover 
the pan and bake pudding for 
54 hour in moderate oven. 
Serve with cherry juice. 



31. PRINCE REGENTEN PUDDING. 



% 5ßfunb SRofinen, % 5ßfunb 
(Sorintl&en, 2 5ßfunb 3u*er, y2 
5ßfunb feine SWanbeIn, 20 ®ier, 3 
Ouart SDKId^, 2 3itronenfdöaIen, 
ungefäl&r 4 5ßfunb grcnd^ ©rob. 

Son bem grend^ ©rob fd^eibet 
man ©d^eiben, toud^t fie in SWild^ 
unb bädtt fie leidit in ©utter fiber. 
^ann toerben fie fd^id^ttoeife mit 
ben Slofinen, (Sorintl&en unb SWan- 
bcln in bie 3form gelegt biS fie % 
boß ift. S)ann toirb ber ©uftarb 
borfiber gegoffen, bie gorm öer- 
fd^Ioffen unb 2 (Sinnben in Sunft 
gefod^t. 

©erbiere mit 3la§)5bcrr9-®auce. 



^2 lb. raisins, J^ lb. currants, 
^2 lb. sugar, J4 lb. fine almonds, 
20 eggs, 3 qts. milk, 2 lemon 
rinds, about 4 lbs. French 
bread. 

Cut the French bread into 
slices, dip them in milk and 
toast them lightly in butter. 
Now lay the slices in layers, 
with the raisins, currants and 
almonds in the pudding mould 
till latter is }i full. Pour a cus- 
tard over pudding. Close up 
the mould and boil for 2 hours 
in steam. Serve with raspberry 
sauce. 
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32. RICE PUDDING. 



V2 ^futib SReiS toixb mit 2 Qt. 
SKild^, 6 Unaen 8u*er unb % 5ßfb. 
93ittter tDcid> gefo^t, toorauf man 
il&n QuSfiil&Icn lafet. ffianad^ fom- 
men 16 ©igelB l&insu unb bet 
©d&nee bon 12 ©ttoetfe. 

SBirb gn^d^t-Sauce baau flc- 
geBen. 



Boil till soft y2 lb. of rice 
with 2 qts. of milk, 6 oz. of 
sugar and J4 lb. of butter. Set 
aside till cold^ add 16 yolks and 
the froth of 12 whites. Serve 
with fruit sauce. 



33. RICE PUDDING WITH APPLES. 



©ai^fettc SBerfal&ren, tote borl&er, 
nut ba% gefd^ntttcnc Slepfcl barun- 
ter gcmifd^t toerben, Beöor ber 
@(f)nec l&inau lommt. 



Proceed as above, only add 
sliced apples before putting in 
the beaten whites. 



34. ROYAL PUDDING. 



Unter ©öofolabe-^ßubbtng Stto.l2 
mtfd^e, beöor ber ©d^nee l&mein- 
fommt, einen ton y^ 5ßfb. STOmi- 
beln, % 5ßfb. STHiffen yx^ 1 *fb. 
Suder, gebrannten ©roquante, ber 
in ficinen ©tüdtd^en basu gegeben 
toirb, 

©erbierc mit 9lum-aBeinfauce. 



Add to Chocolate Pudding 
No. 12, before stirring in the 
egg froth, a browned croquante 
made of Y^ lb. of almonds, J4 
lb. of nuts and 1 lb. of sugar. 
Add the croquante in small 
pieces. Serve with rum wine 
sauce. 



35. SAGO PUDDING. 



bereite btn ©ago für bzn %\äi* 
bing ebenfo toie 9iei^. SBial&renb 
berfelBe erifaltet riil^re man 6 Un- 
aen Sutter fd^aumig, gebe 18 ®i- 
gelB gu, ettoai^ Sttelfen, ©alg unb 
Simmt, mifc|e alle§ burdieittanber 
unb sule^t meliere b^xi ©(finec b^* 
runter. 

©eröiere mit 5rud^-©auce. 



Prepare sago for the pudding 
same as the rice (see No. 32). 
While cooling off, cream in an- 
other dish 6 oz. of butter till 
foamy, add 18 yolks, a few 
cloves, salt and cinnamon. Mix 
the latter with the former, add- 
ing lastly the froth. Serve 
with fruit sauce. 



36. SCOTCH PUDDING. 



% 5ßfb. in SWild^ eingetoeidite 
unb toieber auSgebrüdtte ©rotrinbc 
legt man in eine SJaferoIe, ferner 
fommt l&ingu 6 Unaen OdöfcnmarL 
ebenfot)ieI Dd^fennierenfctt, beibeS 
femgel&adCt. 1 5ßfb. 3ucfer, % 5ßfb. 
ileine SIrauBen, 1 fein gel&adte ©i* 
trennen- unb Orangenf(|aIe, % 



Soak ^ lb. of bread crust in 
milk, press out and put in a 
stewpan, add (chopped very 
fine) 6 oz. of beef marrow and 
same amount of beef suet. Then 
stir in 1 lb. of sugar, ^ lb. of 
small grapes, 1 lemon and or- 
ange peel (chopped fine), J4 
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®lcA dbm, 20 eigelB imb 4 gcmae 
(Siex, 8 su ®d^nee gefd^Iagene Si- 
toeig. S)ai^ ®anae tDirb in gut 
gcfd^mtertcn unb bcftauBtcn gor- 
men 1 ^tixnbe xtn SBaffcr gebarfcn. 
aSirb mit 2lt)rifofcn-@oucc mit 
SWobeirQ feröicrt. 



glass of rum, 20 yolks, 4 eggs 
and the froth of 8 whites. Bake 
in well-greased and floured 
moulds, set in water for 1 hour. 
Serve with apricot sauce fla- 
vored with Madeira. 



37. SWEDEN PUDDING. 



y2 5Pfi. Swttcr mirb mit 1 5ßfb. 
Sjidfer, 16 giflclb fcfyiumifl gc- 
riil^rt. S)Qnn fommcn l&inau: 6 
Unsen in asürfcl gcfd^ittcneS Dd^ 
fcnmorf, y2 *fb. SRofinen, y2 5Pfb. 
©tronot, 1 Teelöffel boff 9tcKcn, 
2 Sicdoffcl boa 3tmmt 1 ®IaS 
Shim unb % 5ßfb. geriebener $Pum- 
pemideh S^lei^t mirb ber ©d^nec 
bon 14 ©itoetfe borunterge^ogen. 

©erbiere mü 6^ofolQbe-@auce. 



Beat till foamy J^ lb. of but- 
ter, 1 lb. of sugar and 16 yolks. 
Add 6 oz. of beef marrow cut 
into little cubes, *J^ lb. of rais- 
ins, J^ lb. of citron, 1 teaspoon 
of cloves, 2 teaspoons of cinna- 
mon, 1 glass of rum and ^ lb. 
of grated pumpernickel. Lastly 
add the froth of 14 whites. 
Serve with chocolate sauce. 



38. SPINACH PUDDING (Home-made). 



3b3ei $Qnbe boll fouBer gctoa- 
fd^ener (Spinat tokb Qbgebriil&t 
abgefeil&t unb oBgefüJ^It, toorouf 
mon il&n mit ^eterfilie, ©d^nitt- 
Imtd^ unb 4 S^olotten fein f^aät. 
3hm toirb y^ ^Pfunb a3utter mit 
12 ©igelB fd^Qumig gcrül^rt, 3 
eingetoeid^te unb toieber QuSge. 
brüdtte ©emmcl l&ingu, ©qIs mA 
aWuSfotnufe, barm ber gel&QdCte 
Spinat unb anlegt ber ©d^nee bon 
12 eitoeife. 

SBirb in ©erbietten gebunben 
unb in SBoffer gefod^t. ©erbiere 
mit Sutterfouce. 



Scald two hands full of clean 
spinach, put through a sieve 
and allow it to cool. Chop it 
fine with parsley, porret 
(Schnittlauch) and 4 small 
onions. Beat J^ lb. of butter 
and the yolks of 12 eggs into a 
froth, add 3 soaked and pressed 
rolls, salt and some nutmeg to 
this and put it with the 
chopped spinach; then the 
froth of 12 eggs. Tie into nap- 
kins ; boil in water. Serve with 
butter sauce. 



39. THANKSGIVING PUDDING (Home-made). 



14 5Pfunb me% 1/2 a:eeIoffeI 
boH ©Qia, 1 S;ecIoffeI 8tmmt, 1 
S;eelöffel aWuSlQtnufe, 2 Teelöffel 
a3QdC.SßuIber, 14 $funb gel&QdEteS 
©uet, 1/2 5Pfunb Sftofinen, 1/2 ^nt 
SKild^, Vz 5Pint aWoIoffeg. 

®qS Qlle§ toirb aufommcn ge- 
mifd^t in gut QU§geftridöene gor- 
men gefußt unb 3 ©tunben in 
®unft gefod^t. 

3Btrb mit fjrud^tfmice ferbiert. 
Sft für 8 — 10 ^erfonen bered^et. 



J4 lb. of flour, J4 teaspoonful 
salt, 1 teaspoon cinnamon, 1 
teaspoon nutmeg, 2 teaspoons 
baking powder, % lb. chopped 
suet, yi lb. raisins, yi pint milk, 
yi pint molasses. 

Mix all together well, put 
into well-buttered pans and 
steam for three hours. Serve 
with fruit sauce. (For 8 to 10 
persons.) 
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40. HUNGARIAN PUDDING. 



% $fb. me% % 5ßfb. Surfer 
unb % 5ßfb. Suiter toerben toie 
^iecruft aufgerieben, bonad^ in 1 
5ßint SWild^ 3U einem Srei gelod^t 
unb sum lolt toerben l^ingeftellt. 
^aä^hm 12 gigelB, ^ 5ßfunb Su- 
rfer, ba& 2tBflcriebene einer ©ttrone 
l^inau unb aule^t ber ©d^nee t)on 
12 ©itoeife. $ierau tarnt man 
Eranberr^i-©auce gd6en. 



Mix }i lb. flour, J4 lb. sugar 
and }i lb. of butter same as pie- 
crust; then boil into a custard 
with 1 pint of milk ; allow it to 
cool. Then add the yolks of 12 
eggs, J4 lb. of butter, the gyrat- 
ed part of a lemon and the 
whites of 12 eggs. Serve with 
cranberry sauce. 



41. VANILLA PUDDING. 

Sn Rubbing Stto. 12 mifd^e ati' Add vanilla instead of choco- 
ftott ©l^ofolabe aSaniCa unb fcr- late to Pudding No. 12. Serve 
öierc mit SSaniHafauce. with vanilla sauce. 

42. WEICHSEL PUDDING. 

Unter Sed^amel Rubbing Stto. 4 Add sour cherries to Bech- 

mifd^e, Beöor ber ®d^nee l^inein- amel Pudding No. 4 before 

fommt, ©auerfirfd^en. ©erbierc adding the froth. Serve with 

mit @^err9toein-©aucc. cherry wine sauce. 

43. PUDDING A LA REINE. 



V2 5Pfb. »utter inirb mit SfteiS- 
mel^I auf bcm Sfeucr giel^en gelaf- 
fen, % fiiter 3mid^ unb % 5Pfunb 
Sudter lafet mon fod^ mib riil^rt 
ba^ ©anje gut ab. ^ann fommen 
14 @igeI6 ba^n unb tnirb fo lange 
gerül&rt, Bis bie Sttaffe fteif inirb. 
SRun fommt ber ©d^ec öon 14 (Su 
toeVß banmter unb 1 ©tunbe ge- 
fod^t. ©erbiere mit SBein-El&au- 
beau«©aucc. 



J41b. butter added to some 
rice flour; allow it to draw on 
the stove. Boil J^ pint of milk 
and }i lb. of sugar together 
and stir everything together. 
Then add 14 yolks and stir un- 
til it stiffens. Now add the 
froth of 14 whites and boil for 
1 hour. Serve with wine Chau- 
deau sauce. 
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PUDDINGS COLD (Cremes) 

44. ARMENIAN PUDDING (Charlotte Russe). 



Sormcn toexbm mit ßab^finger 
auggelcgt, mit bcrfüfetcr öancHicr- 
ter ©d&lQflfol^ttc flefüfit, nad^l^cr ge- 
ftÜQt unb mit ©ti^Iagfai&ne unh ro- 
ten JJirfd^en beQicrt. 



Lay out forms with lady- 
fingers. Fill with whipped 
cream sweetened and flavored 
with vanilla; dump and decor- 
ate with whipped cream and 
red cherries. 



45. BAVARIAN PUDDING (Fromage Bavariose). 



©icfer ©remc Bcftcl&t ouS einer 
areifd^ung Don auf bem geuer oB- 
gefod^tcm dia^m, 3utfcr unb Ei- 
gelb, mit Beliebigen Sutaten toie 
^aniHa, Zitrone, El^ofolabc, SWa- 
roi^ciuino, etc., etc., ober frift^e, 
burt^jjaffierte griid^te, loie ©rbBee. 
ren, $imBeeren, Sö|&anni§Beeren 
etc., bem man oufgelofte ©elotine 
Beigibt, in @ig erftarren lofei 
ftiirst imb mit allerlei Sadteerf 
feröiert. 



This cream consists of a mix- 
ture of boiled cream, sugar and 
yolks, adding chocolate, van- 
illa, lemon, marasquino, etc., or 
chopped fruits in season, like 
strawberries, raspberries, cur- 
rents, etc., to which is added 
dissolved gelatine. Set on ice, 
dump and serve with assorted 
cakes. 



46. CREME BRULLEE. 



20 eigelB, 1 Qt. ^df)m, y^ 5ßfb. 
3nÄer, 3 Unaen äWel&I loerben auf 
\^z^ geuer amn ffiod^en gebrad^t. 
3)ann fd^melat moxi 6 Unaen 3w- 
dfer, Bis er fid^ rotBraun färBt unb 
giefet il^n unter BeftSnbigem 9Hi]&- 
ren in langen gäben unter ben 
©reme. Bringt h(& ©anae in eine 
fd^one @Ia§fc^üffeI, ftreut bidC 3«- 
der barauf, giefet 2 Soffel t)oH 
STrradt barüBer unb glafiert ben 
3udCer mit einem glül^enben @ifen. 



Yolks of 20 eggs, 1 qt. of 
cream, J^ lb. of sugar, 3 oz. of 
flour. Allow this to come to a 
boil, then brown 6 oz. of sugar 
until it is a golden brown and 
pour over the creme in long 
streamers, stirring constantly 
Put into a nice glass dish, cover 
with sugar; pour two spoons 
of arrack over and elaze with 
a red-hot iron. ^ 



47. CREME CHANTILLY. 



1 Siter gefd^Iagenen Slal&m ber- 
mifd^t man mit 3udter unb aSaniDa 
ober Eitrone, Drange, STOaraSqul- 
no, SRufeliquer,; aWalaga ober fein 
t)affierten ErbBeeren, $imBeeren, 
^Pfirfid^en. "^an lann in ®i§form 
ober aud^ fo ferbieren. 



One qt. of whipped cream; 
mix with sugar and vanilla or 
lemon, orange, marasquino, 
nussliqueur, Malaga, or crush- 
ed strawberries, raspberries or 
plums. Serve like this or 
freeze. 
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48. CREME A LA CHATEAUBRIAND. 



y^ fitter SRQ]&m, 16 gigett, 10 
Unaen 3wÄer unb aSantDa tocrben 
Quf bem gcuer 8u ©ream obgc- 
riil^rfc bann lommt \y% Unae in 
fattem SSaffcr aufgelofte ©clatine 
j^inau, fiil&It bte Sttaffe ein tocnig ab 
unb gibt bann nod^ 1^ Quort ge. 
fd^Iagencn SRal&m l^inau. §c^t gebe 
in eine Oeleeform 2 fingerbidt t)on 
bcr STOaffc, barauf eine ©d^id^ 
grüd^te, bann ipieber eine ©d^id&t 
©rcmc u. f. f., bi§ bie gomt öoH 
ifl. fiaffc in @iS erftarren unb 
nad^ bem ©türjen beraiere mtt 
grüd^len. 



J4 qt. cream, 16 yolks, 10 oz. 
sugar, and vanilla. Stir into a 
cream on the fire. Soak 1J4 oz. 
of gelatine in cold water and 
add ; allow it to cool a little and 
add lj4 qts. more of whipped 
cream. Now put into jelly- 
moulds the cream (thickness 
of 2 fingers) and then a layer 
of fruit, alternating until it is 
full to the top. Set in ice to 
cool. Take from moulds and 
decorate with fruits. 



49. CREME EN FANTOME. 



2 fitter SRal&m inerben mtt 10 
Unacn SudCer unb SaniHa gefod^t 
unb lafet erlaöen. ©arouf mifd^e 
xa(3Xi 32 fd^aimtig geriil^rte ©igelB 
l^inau, füllt jn eine Sorm unb löfet 
\X[, SBaffer fod^en, biS fie bidt inirb. 
5Dann ftiirae man ben ffireome yxcCs^ 
laffe erfalten. SBirb mit ©d&Iog- 
fal^ne, ber Beliebiger Oefd^madC bei- 
gegeben ift bcraierl. 



Boil 2 qts. of cream with 10 
oz. of sugar, allow it to cool, 
then add 32 yolks beaten to a 
froth. Put into a mould and 
boil in water until thick. Dump 
it out and cool it off. Decorate 
with whipped cream flavored to 
suit the taste. 



SO. CREME FOUTEE. 

1 fitter fourer SRal&m toirb ge- Beat 1 qt. of sour cream, 

fd^Iagen, berfüfet, mit STOaraSquino sweeten, adding marasquino or 

ober Slum öermifd^t vx& in @IaS- rum. Serve in glass dishes, 
fd^alen ferbierl. 

51. CREME FRAGNIPANE. 



1 fitter a»il(^, 6 ©er, Va 5ßfb. 
SudEer, 3 Unacn STOel&I, Orangen- 
Bliiteninaffer \xv!t> % Unae Oela- 
tine toirb au einem Sreom gelod^t. 
Sttad^bem gibt man nod^ geriebene 
Sttacaronen unb 8 ©igelb l&inau, 
füQt bie aWaffe ein unb lafet fie er- 
falten. 



Boil to a cream 1 qt. of milk, 
6 eggs, J4 lb. sugar, 3 oz. flour, 
orange blossom water and J4 
oz. of gelatine. Later add grat- 
ed macaroons and 8 yolks; fill 
and cool. 



CREME A LA GELEE. 



y<> fitter flalbfufe - ®elee toirb Beat together J4 qt. of 
mit % fiiter SRal&m gef dalagen, mtt calves' feet jelly and J4 qt. of 
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SWaroSqutno ober S^htfeltciucr ber- 
mtfd^fc in cine mit STOonbcIoI mO^ 
geftrid^enc gorm gcfiittt unb aufS 
iSx8 gefteHt. 



cream; add marasquino or 
nut liquor. Fill into a mould 
greased with almond oil and set 
on ice. 



53. CREME A LA NESSELRODE. 



1/2 fitter SWild^, 12 eigclb, 1 
^fb. 3w(fer toerben auf bcm gcuer 
abgeriil^rt. Sttad^bcm fontmcn 1 
^funb in Wl^ ti>eid^efo#e, 
burd^affierteftoftonien l^inju, 1% 
Unäe oufgclöfte ©elotine, 2 Unsen 
Sitronot, 5 Unaen ffioramelftiidt- 
d^en, 6 Unaen SRofincn, 4 Unaen 
©orintl&en unb anient 1 ßiter ge- 
fd^Iogcncr SftQj^m. Sülle bie Sttoffe 
in gormcn wxb fe^e oufS (£iS. 
Sttocl bem ©tiiracn toirb fie mit 
©d^Iogfal&ne fert)iert. 



J4 qt. of milk, 12 yolks, 1 lb. 
of sugar ; stir over the fire, then 
add chestnuts boiled in milk 
and grated, 1J4 oz. dissolved 
gelatine, 2 oz. of citron, 5 oz. 
caramel pieces, 6 oz. of raisins, 
4 oz. currants and 1 qt. of 
whipped cream. Fill into 
moulds and set on ice. Serve 
with whipped cream. 



54. CREME PIMONTAISE. 



12 Unaen SReiS toirb mit 1% 
ßiter 3WiI4 V2 *fb. SudEer unb 
bet ^i^ale t)on 2 Ö^itronen toeid^- 
gefod^t unb erMten laffcn. SBal^. 
renbem fod^t man t)on 12 Unaen 
SndCer, % ßiter SBeifetoein, 12 gi- 
gelB, 1^ Unaen ©clotine einen 
^xeom, mifd^t oHeS awfcmnnen unb 
füHt bie STOaffc fd^id^ttoeife mit 
gfrüd^ten in gormen. 

55. CREME A 

3leiS iDirb gefod^t toie borl&er« 
gcl&enb. SBonn berfelBe bom gfeuer 
genommen loirb, fommt 1^ Unae 
©elotine, 1 @IaS SWaroScnnno imb 
toenn tttva^ erfaltet, 1 Sitcr ge- 
fd^Iagener SRal^m l&inau; toirb aufS 
@i§ gefteUt, nad^ bem ©tiiraen mit 
grü(|ten Belegt unb mit falter 
Säeinfauce ferbiert. 

56. CREME A 

2 ßiter ^af)m toerben fteif ge- 
fd^Iagen, mit 1 5Pfb. S^dex, 1 5ßfb. 
feinen toeifeen STOanbeln, 1% Unae 
©elotine unb aWoraSquino ber- 
mifd^t, in gormen gefüllt unb auf§ 
eis gefteHt. 



Boil together 12 oz. of rice, 
Ij^ qts. milk, J4 lb. sugar and 
the rind of 2 lemons until ten- 
der; cool off. Meanwhile boil 
a cream of 12 oz. of sugar, J4 
qt. of white wine, 12 yolks and 
154 oz. of gelatine; put all to- 
gether and fill slanting, with 
fruit, into moulds. 



LA PRINCESS. 

Boil the rice as above, re- 
move from the fire, adding Ij^ 
oz. of gelatine and 1 glass of 
marasquino; cool off a little, 
add 1 qt. of whipped cream. 
Set on ice and lay fruits over 
it. Serve with cold wine sauce. 



LA REINE. 

Beat 1 qt. of cream till stiff, 
add 1 lb. of sugar, 1 lb. fine 
white almonds, 1 J^ oz. of gel- 
atine and marasquino ; mix, fill 
the moulds, set on ice. 
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57. CREME SAMBAGLIONE. 



1 Stler STOQbeira, 1 5ßfb. 8u*er, 
12 gigett, ein tocntg 3intmt iDtrb 
auf hem gfcuer gu fteifem ©d^aum 
gefd^Iagcn, Jjafftert itnb fofort in 
©läfer fcrbfert. 



1 qt. of Madeira, 1 lb. sugar, 
12 yolks of eggs, a little cinna- 
mon. Beat to a stiff froth over 
the fire. Strain and serve im- 
mediately in glasses. 



58. CREME SOUFFLEE. 



©tcl&c Srimonbfoufflcc, Sßo. 95, 
unter ©oufflceg. 



See Almond Soufflee, No. 95, 
under Soufflees. 



59. CREME A LA SULTAN (Custard). 



1 Sitcr 3WiId^, 16 eige», y2 
5ßfunb S^äex, aSaniHo toerbcn t)af- 
ftert, in ©uftorb . S;Qffcn gcfüHt 
unb im aSaffcr im Ofen gcfod^t 
Bis fie oBcn brauf fd^on broun finb. 
fionn lolt ober toatm feröicrt Ser- 
ben. 



1 qt. milk, 16 yolks of eggs, 
J4 lb. of sugar, vanilla. Pre- 
pare. Fill into custard cups, 
boil in water in the oven until 
a nice brown. Serve cold or 



warm. 



60. CREME TUTTI-FRUTTL 



2 Sitcr miä^, 1 ^b. Surfer, 20 
©igelB, 4 Unaen Eomftord^, li/^ 
Ungen ©elotinc toerben ju Ereom 
gefod^l, toal&renbem man 24 @i- 
toeife 3u ©d^nec fd^Iogt unb unter 
bie l&eifec SKoffe rül&rt. ^e^t lofet 
man ba^ ©onae ein toenig erfalten 
unb mifd&t oDe ©orten grüd^te ba- 
runter, füHt in gormen unb ftettt 
biefeffien QufS ei§. 3taä) bem ®tür. 
aen fonn man ben ©reome mit 
©d^aum beraieren unb bei l^eifeem 
Dfen ein toenig abflonunen. 



Boil into a cream 2 qts. of 
milk, 1 lb. of sugar, 20 yolks of 
eggs, 4 oz. of cornstarch, lj4 
oz. of gelatine, adding 24 whites 
of eggs beaten to a froth in the 
meanwhile. Allow it to cool 
somewhat and add assorted 
fruits. Fill into forms; put on 
ice. When ready, decorate 
with meringue and brown a 
little in a hot oven. 



61. CHOCOLATE CREME. 

©iefelBe 33e]&anblung toie bor- • Prepare same as above, using 

j^ergel^enb, nur fomntf onftott ber some chocolate instead of the 

Srüd^te ©l&ololabe l&inein unb fer- fruits, and serve with a cold 

biert mit falter El^ololabefauce. chocolate sauce. 



62. ORANGE CREME. 

S)oB SSerfal&ren tft baSfelBe, loie Prepare same as above, using 
bor^^rgel^b, nurDrangegefd^mad orange flavor and orange sauce, 
unb Drangefauce. 
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63. VANILLA CREME. 



2 Siter SWild^, 1 ^ß^nh Qudzv, 
20 Eigelb, 4 Unsen Sornftärfe/ 
W2 Unacn Oclotinc tocrben %u 
SRal^m gefod^t tool^renbcm man 
24 ©toeife gu ©d^nee fd^Iägt unb 
unter bie leifee 3Waffe riil^rt. ge^t 
läfet mon boS Oonae ein toentg cr- 
f Q&cn, gibt aSoniHagcfdömadE l&inau, 
füllt Heine ober grofee gormen an^ 
unb ftellt biefeffie oufs ©ig. 



Boil into a cream 2 qts. ot 
milk, 1 lb. of sugar, 20 yolks, 4 
oz. cornstarch, 1J4 oz. gelatine, 
adding 24 whites of eggs beaten 
to a froth in the meanwhile. 
Allow it to cool somewhat and 
add vanilla flavor. Fill into 
forms and put on ice. 



64. PISTACHIO CREME. 

SBie borl^ergelöenb, nur toirb bie Proceed as above, only add- 

Sttoffe leidet grün gefärbt, einige ing a few finely-chopped pis- 

gel^adttc ^iftaalen unb ©efd^madC tachios, and flavor, tinting it a 

Itnein. light green. 

65. STRAWBERRY CREME, 

©iel^ aSaniHa Sreome ; nur nel^- See Vanilla Creme ; only use 
me gonje ©tralDberrieS, ©efd^madf whole strawberries, flavor and 
unb ®auce. sauce. 

66. PEACH CREME. 

SSonillQ Sreame mit gefd^nittc- Vanilla Creme, with sliced 
nen ^ead^eS unb folter 5ßead^fauce. peaches and cold peach sauce. 



ICE CREAMS. 



Sd^ gebe nur cine SIntoeifung, 
iDtc bie öerfd^iebenen §ce ©reomS 
gemod^t toerben unb überlaffe eS 
iebem fclbft bie Swfonunenftellung 
ber gormen unb Sarben au toöl^- 
len. 



I shall only give directions 
for making the different ice 
creams and leave it to the indi- 
vidual judgment how to ar- 
range the forms, flavor and 
color. 



67. ALASKA. 



Son gfrend^ See ©ream Stto. 75 
füHe eine SHngelform auS unb 
ftürae fie. (SBenn leine gorm t)or- 
l^Qnben ift, ftrcid&e ben See ©ream 
:pt)ramibenförmtg auf einen run- 
ben STOürbteigboben). S)reffiere mit 
einer alten Silbe, ©d^um fd^nc- 
dCcnartig l^erum, fo ba% ba^ 6tS 
gana bebetft ift. S)ann flamme in 
l^eifeem Ofen unb ferbicre. 



Fill a ring form with French 
Ice Cream No. 75 and turn out. 
If a mould is not convenient, 
lay it in pyramid forms on lay- 
ers of pastry dough (Muerb- 
teigboden). Decorate with 
meringue, form in snail fash- 
ion, covering the whole top and 
all, using a flat tube for this; 
brown in a hot oven and serve. 
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68. APRICOT ICE CREAM. 

3« SSanilla §cc ©rcom Stto. 75 Add 1 pint can of apricots to 

mifd^t man 1 5ßt. Äannen-9lt)rifo- Vanilla Ice Cream No. 75 and 

fen imb Bcl^anble tote icben ^ce proceed as in other ice creams, 
©ream. 

69. BANANA ICE CREAM. 

©anoTtQ^ toerben Imrd^of jtert Add chopped bananas to van- 
unb mtter aSantHa See Sreom ge- ilia ice cream when partly 
mifd^t, toenn l^ött gefroren. frozen. 

70. CANTELOUPE ICE CREAM. 

3)qS annexe einer grofeen (^ari' Grate the inside of a large 

laIot)e (Sttard^elon) toirb })af- Marchmelon and add to Van- 

fiert. aSettere SJeJ&rniblung tote ilia Ice Cream as above, 
öorl&ergel&cttb. 

71. CHOCOLATE ICE CREAM. 

SJei^cmblung tote Stto. 75, itnr Proceed as above, using co- 
onftatt aSontHa ®ocoat)otober. coa powder instead of vanilla. 

72. COFFEE ICE CREAM. 

SBie Stto. 75, nut fomntt ftaffee- Prepare as before, using cof- 
©ffcna l&tnein, anftatt SSontDo. fee essence in place of vanilla. 

73. COFFEE SHERBET. 



1 Qt. SBoffer, ber ©aft Don 2 
Drangen unb 1 ©itrone, 1 S^Iöf- 
f el aWonbel.ejtraft, 1 5ßt. ftorlen 
ßoffee, Sudex nad^ ©efd^arf. SWt- 
fd^e bog ©crnac imteretnonber, })öf- 
fterc burd^ unb friere ttid^t gu feft. 
®q8 eis totrb in ©lafer fertnert, 
©d^Iagfol^nc oben brauf tmb flaf- 
fee boritbcr gegoffen. 



1 qt. of water, the juice of 2 
oranges and one lemon, one 
teaspoonful of almond extract, 
one pint of strong coffee. Sug- 
ar to taste. Mix all well to- 
gether. Put through a sieve 
and freeze lightly. 

To be served in glasses with 
whipped cream and coffee 
poured on. 



74. ICE CREAM CROQUETTES. 



2tu8 aSonlllQ See erccrm 9lo. 75 
formt man Heine 5ßt)ramtb(J^n, Be- 
ftrcut biefelBen mit gerofteten ge- 
fd^Qbten Sttmtbeln imb fcrbiert fie 
mit ?Piftaatenfaucc. 



Form Vanilla Ice Cream No. 
75 into little pyramids; sprin- 
kle with roasted and ground 
almonds and serve with pis- 
tachio sauce. 
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5ßiftaatenfQUcc: 1 pnt fod^cnbc» 
SaSaffer, 1 S;cclöffel SIrroh) SRoot 
% 5Pfb. Surfer, Jpiftoaicn Slabor 
unb 2 Unaen ^Piftoaicn. SBirb 5 
3Winuten gelod^t, flriin gefärbt unb 
fonn lolt ober iDorm feröicrt toer. 
bm. 



Pistachio Sauce: 1 pint of 
boiling water, 1 teaspoon of ar- 
rowroot, }i lb. sugar; flavor 
with 2 oz. of pistachio. Boil 
5 minutes; color green. Serve 
warm or cold. 



75. FRENCH ICE CREAM (Vanilla Ice Cream). 



^ ^funb Surfer, 8 ganae ®ter, 
8 gigelB, 1 ©tangc aSattilla unb 1 
Qt. SWild^ iDcrben auf bcm geuer 
obgcrül^rt Bi§ aur ©tcbel^ifee (ntd^t 
fo^en), bann t)afficre burd^ unb 
gebe ein Qt. (Ercam l&inau. SBenn 
erfaltet, friere benfelben in ber 
aWafd^tcne. 



}4 lb. of sugar, 8 e^gs 
(whole) and 8 yolks, 1 vanilla 
bean and 1 qt. milk; set over 
the fire and stir until hot, not 
boiling. Strain and add 1 qt. of 
cream. When cold, freeze in 
the freezer. 



76. FUERST BUECKLER (Neapolitan Ice Cream). 



Su btefem See ©ream nimmt 
man genjonl&Ii^ 3 — 4 Sarbcn; 
aSaniHa, ^iftad^, ©rbBeere mü> 
©^ofolabe. STOan fann ben ©ream 
in öiercrfigen fjormen frieren ober 
in Siguren, a- 35. güHpmer mit 
SRofen. 



For this ice cream we usu- 
ally use 3 flavors, vanilla, pis- 
tachio and strawberry and 
chocolate; can be frozen in 
square forms or in moulds ; for 
instance, horns of plenty, or 
roses. 



77. FRUIT PUDDING. 



(Sine 3form toirb fmgcrbirf mit 
©tratoBerr^i Sec ©ream auiSgcIegt, 
bic SWittc fülle mit Snid&tcn mit 
©d^Iagfal&nc bermifd^t, ouS, oben 
brauf fommt nod^mate See ©ream, 
bann toirb gefroren- 3Sor hem 
©erbicren garniere mit ©trato- 
berrie». 



Fill a form lj4 inches hi^h 
with strawberry ice cream. Fill 
the inside with whipped cream 
and fruit. Cover with ice 
cream, then freeze. Decorate 
with strawberries before serv- 
ing. 



78. GREENGAGE ICE CREAM. 



Unter SSanilla Sec Cream mifd&t 
man, toenn berfelbe l^olb angefro- 
ren ift, auiSgefteinte ®reen ®ageS 
unb Bel^anbelt tme jAm See 
Sream. 

79. GRAPE SHERBET. 



Add stoned greengages to 
vanilla ice cream when partly 
frozen and proceed as before. 



1 5Pint SBaffcr, 6 Unaen Surfer, 
ben ©aft Don 2 ©itronen, 1 grofee 
Orange vmb fo biel S^roubenfaft, 
bai e8 ein ^int mad^. friere ba8 
®anae l^alb b)eid^ vmb ferbiere in 
©lafer. 



1 pint of water, 6 oz. sugar, 
juice of 2 lemons, 1 large or- 
ange and enough grape juice to 
make a pint. Half freeze and 
serve in glasses. 
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80. LEMON PINEAPPLE ICE. 



1 ftonne burd^afficrte ?|Jinc- 
apph, bic oBgcricbcne ©d^olc Don 
4 ©itronen imb ben ©oft bobon, 
V2 5ßfunb Sudter, 1 Qt. 28affcr, 1 
eitoeife, 1 ^dfct Sett-O Sec ©rcom 
5PolDber. 

SBaffer, 3u<Jcr mib ©ilroncn 
tocrbcn 5 SIttinutcn long gclod^t, 
bur(iÖt)afftcrt imb tocnn crfafiet, ble 
$incat)t>Ic unb ScH - £> l&incin. 
S38enn Bolb fettig gefroren, fommt 
boS gefd^Iagene SÜDeig l^inein, 
friere fertig unb lä^t 1 ^tvmbe 
ftel&en. 

81. LEMON 

11/2 Qt. aSQffer, y2 ?Ptnt ©itro- 
nenfaft unb eine abgeriebene Zi- 
trone, 1 gitoeife, 1 5ßfb. Qv^et, 1 
^adet ^ü . O. Surfer unb SBSaf- 
fer iDcrben 20 SWinuten gefod^t; 
toenn toieber erfaltet, bie übrigen 
3utaten l&inau unb friere tote ge- 
toöl^nlid^en 5Pundö. ®ert)iere in 
©iQfer. 



One can of strained pine- 
apple (grated) and rind of 4 
lemons and juice, J^ lb. of sug- 
ar, 1 qt. water, white of one 
^gg> one package of Jell-O ice 
cream powder. Boil the water, 
sugar and lemons for S min- 
utes then strain; when cool, 
add the pineapple and Jell-O. 
When almost frozen, add the 
beaten white of egg. Freeze 
and stand one hour. 



SHERBET. 

IJ^ qts. of water, J4 pint of 
lemon juice, 1 grated lemon, yi 
of the white of one egg, 1 lb. 
of sugar, 1 package of Jell-O. 
Boil the water and sugar for 20 
minutes. When cool, add the 
other ingredients and freeze, as 
you would ordinary punch. 
Serve in glasses. 



82. MILDRED ICE CREAM. 



1 5ßint 3WiId^, 1 gHnt ©ream, ^ 
^fb. Surfer, 2 gefd^Iogene ©itoeife, 
1 5ßQrfet ©tran*err9 ScO-O. STOi- 
fd^e oDeg sufommen, friere in SWe- 
lonenform, unb ferbiere in Surfet- 
f orbd^en, berjicrt mit grihten 93Iat- 
tetn. 



1 pint of milk, 1 pint of 
cream, 54 ^^' of sugar, beaten 
whites of 2 eggs, 1 pint straw- 
berry Jell-O. Mix all together. 
Freeze in melon shapes and 
serve in little candy baskets 
with green leaves. 



83. NUT ICE CREAM. 

Unter SSonilla See Srecmt mifd^t Into vanilla ice cream add 
man, toenn l&alB gefroren, geroftetc roasted hazelnuts when half 
$afelnüffc. frozen. 

84. NESSELRODE PUDDING. 



1 ^itd mafm. 1 *tnt 2ttild&, 4 
Ungen QuBgcferte SRofinen, 2 Un- 
gen t)räfertnrte 5ßlneaj)t)IeS, 2 Un- 
aen toeifee gel&QdCtc SWonbeln, V^ 
aioffe @]&crr9, 4 Unaen Surfer, ^ 
^int gefd^Iagener Slalom, 4 Unaen 
Sorintl^en. 



1 pint cream, 1 pint milk, 4 
oz. seeded raisins, 2 oz. pre- 
served pineapple, 2 oz. white 
almonds, J4 cup of sherry 4 oz. 
sugar, j4 pint whipped cream, 
4 oz. currants. 
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SRojinen, ©ortntl^cn imb 5ßtnc- 
appU^ iDcrben in ©l^err^ 1 ©tunbe 
ctngetocid^t. 8w*r, ffireom unb 
aKild^ iDcrben bcrriil&rt unb aHeS 
aufommcn gefroren. SBSenn l&alb 
gefroren, gäe SWanbeIn unb ge- 
fd^Iogenen ©ream l^itisu imb friere 
fertig. 



Soak raisins, currants and 
pineapple in sherry for 1 hour. 
Stir together the sugar, cream 
and milk, and freeze all to- 
gether. When half frozen, add 
the almonds and the whipped 
cream and freeze again. 



85. PEACH ICE CREAM. 



Unter SSaniHa See Sreom mifd^c, 
loenn l&Qtt gefroren, 1 Sonne fd^o- 
ne, tDeid^e $ead^ej^. 



Mix a can of nice, tender 
peaches into vanilla ice cream 
when partly frozen. 



86. PEACH SHERBET. 



1 Dt. $ead^ fHflaxl 1^2 ^funb 
3udfer, ben ©aft t)on 4 Zitronen, 4 
QuQrt aSaffer, % eiloeife. SWon 
fann, Bebor man ben ©Sherbet in 
@Iöfem feröiert, mit SCrradC ober 
SWaroSciuino tofiraen. 



Peach mark 1 qt, sugar lj4 
lbs., juice of 4 lemons, 1 qt. of 
water, the whites of 2 eggs. 
Can spice with arrack or mar- 
asquino before serving. 



87. PINEAPPLE SHERBET. 



©in frifd^er 5ßineat)}>Ic imrb ge* 
fd^ält mii m Heine SBilrfel ge- 
fti^nitten. 2 Qt. SBSaffer, 2 5ßfunb 
Suder, 3 ©itronenfäfte, 1 gefd^Ia- 
geneB ©iloeife. aWifd&e aHeS ju- 
fomtnen unb friere toeid^. 



Pare and clean a fresh pine- 
apple and chop finely. Mix 2 
qts. of water, 2 lbs. of sugar, 
the juice of 3 lemons; beat 
white of 1 egg and prepare. 



88. PINEAPPLE ICE CREAM. 



1 ^Padfct S^ - O See ©ream 
5Potober, 1 Qt. SBaffer, ©aft t)on 2 
Eitronen, y^ 5ßint ©ream, 1 5ßbtt 
gcl^adtte 5ßineapt)l€. §ell - O 5ßohv 
ber loirb in SBaffer aufgeloft ^Pine- 
opjjle imb ©itronen l^inaugetan, 
l^alB gefroren, bann lommt ber ge- 
fd^Iagene ©ream mit Settler l&inau 
yxah lofet fertig frieren. 



1 package of Jell-O ice cream 
powder, 1 qt. of water, juice of 
2 lemons, J^ pint cream, 1 pint 
of chopped pineapples. Dis- 
solve the Jell-O in water, add 
the pineapple and lemon when 
half frozen, add the whipped 
cream and sugar and freeze 
again. 



89. RASPBERRY SHERBET. 



3)a«fcIBc ©erfahren, toie %^o' 
©l&crBet 9lo. 86, nur anftatt ?Pcac"^ 
9ta§})berrie8. 



Proceed as in Peach Sherbet 
No. 86, using raspberries in- 
stead of peaches. 
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90. STRAWBERRY SHERBET. 

aJcl&anbluttg tote borl^crflel&enb, Proceed as above, using 
nur ©tratoberr^ onftott dta^p* strawberries instead of rasp- 
berry, berries. 

91. STRAWBERRY ICE CREAM. 



4 aSojcS ©trotobcrrieS tocrben 
burd^lJQfftert. ©oron fommen 2 
5ßfb. SudEer, ber ©aft t)on 6 ©ttro- 
nen imb 2 Orangen, 2 ^ßorfetd^en 
Sanitta SeH - D 5ßotober unb toenn 
l^alb gefroren, ber ©d^nec Don 3 
ditoetfe. 



Assort 4 boxes of strawber- 
ries, crush and add 2 lbs. of 
sugar, the juice of 6 lemons and 
2 oranges, 2 packages of Jell-O 
powder, and, when half frozen, 
the beaten whites of 3 eggs. 



92. TUTTI-FRUTTI ICE. 



Sn SSantlla Sec ©ream mifd^ 
folgenbe grüd^tc: 5ßeadöeB, 5ßine- 
a)ppM, fitrfd^en, Strauben, Oran- 
genfaft. Zue l&tnetn, toenn f)alb 
gefroren. ®&err9 glabor. 



To vanilla ice cream add 
peaches, pineapples, cherries, 
grapes, orange juice, when half 
frozen; cherry flavor. 



93. WATERMELON ICE CREAM. 



1 jpadCet ©rbbeeren SeII*0 5ßul- 
ber, 1 Quart SWild^, % 5ßfunb 3u- 
dcr, 1 5ßint aBaffcrmelonenputp, 2 
©itoeife. 

Sofe ben 5ßotober in ber ättild^ 
auf, gib ben Sudet l&inBU, bann 
hai ®ur(iö|)affierte ber SBafferme- 
lone unb friere. SBenn eitoa^ an- 
gefroren, gebe bie gefd^Iagenen @i- 
toeife l^inan. 



1 package strawberry Jell-O 
powder, 1 qt. milk, }i lb. sugar, 
1 pint of watermelon pulp, the 
whites of 2 eggs. 

Dissolve the Jell-O in the 
milk, add the sugar and water- 
melon and freeze; when partly 
done, add the whites of eggs 
well beaten. 



94. WALNUT ICE CREAM. 



Unter SBanißa See ©ream 9lo. 
75 mifd^ gel^dtte SBaffniiffe. 



Into vanilla ice cream mix 
chopped walnuts and freeze. 
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SOUFFLEES. 



95. ALMOND SOUFFLEE. 



4 Unacn aWcl^I unb % Quart 
fftcH^m tocrbcn fein berrül^rt. ffionn 
tocrbcn 6 Unaen Sutter» 6 Unaen 
Surfer unb 8 gigelb fd^aumig ge- 
rül&rt, 5 Unaen burd^gebre|te 
aCanbeln l^inau unb nttfd^e alle§ 
aufommen. Svlei^t tommt bet 
©d^nee bon 8 gitoeife barunter. 
. 3)qS ©anae toirb in eine mit 
ajutter Beftrid^ene, langlid^ ober 
runbc ©d^iiffel gcgeBen unb eine 
i^Qlbe ©tunbe langfom gebarfen. 
SKufe fofort naäf bent 95arfen fer- 
öiert toerben, toeil bet 3luflauf 
fonft anfammenfättt unb bad 8ln- 
fel^en berliert. 



Finely cream 4 oz. of flour 
and J4 <lt- of cream. Then beat 
6 oz. of butter, 6 oz. of sugar 
and 8 yolks into a froth, add 5 
oz. of grated almonds and mix. 
Then add the beaten whites of 
8 eggs. Put into a buttered 
oval or round platter and bake 
J^ hour, slowly. Serve imme- 
diately when done, otherwise it 
will flatten down and lose its 
appearance. 



96. APPLE SOUFFLEE. 



10 fd^one 9Iet)feI toerben ge- 
fd^ält, gefti^oBt unb in SBoffer ge- 
fod^t. 5DQau fonnnen 3 Unaen 
©utter, 4 Unaen Sudet, ba^ Slbge- 
rieBene einer ©itrone, 1 @IaS 
SBeifeinein unb toxtb ba^ @an^e 
aicntlid^ birf eingefod^t. Skinn inirb 
burd^jjoffiert, nad^ SelieBen nod^ 
ettna^ Sudet baton geton unb er- 
folten laffcn. Kod^bem mifd^t man 
ben ©d^nee t)on 8 ©ilneife barunter, 
füDe eine ©d^ale bamÖ au§, Be- 
ftreue mit 3wrfcr unb Barfe inic 
tjorl^ergel&enb. 



Pare and chop 10 apples and 
boil in water until tender, then 
add 3 oz. of butter, 4 oz. of 
sugar, 1 grated lemon rind, 1 
glass of white wine; boil until 
quite thick; strain, add more 
sugar if desired and set to cool. 
Then add the whites of eggs 
beaten to a froth. Fill into a 
platter, sprinkle with sugar and 
bake as above. 



98. CHOCOLATE SOUFFLEE. 



®a§feIBe aSerfal^ren, inie borl&er« 
gel^enb, nur anftatt Slepfel Stjjrilo« 
fen. 



Proceed as above, using apri- 
cots instead of apples. 



98. CHOCOLATE SOUFFLEE. 



8 eigelB, V2 $fb. Surfer inerben 
fd&aumig geriil^rt. S^ad^bem giBt 
man ba§ Stti6gerieBene einer Zitrone 
baran, ©ocoa 5ßotober, ben ©d^nee 
k)on 8 eitoeife unb 2 Unaen Tle% 



Beat the yolks of 8 eggs and 
^2 lb. of sugar into a froth. 
Then add the grated rind of a 
lemon, cocoa powder, whites of 
8 eggs beaten to a froth and 2 
oz. of flour. 
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99. STRAWBERRY SOUFFLEE. 

©iel^ 2rt)fel ©oufflee 3lo. 96, See Apple Souffle No. 96. 
nur tocrbcn ©tralDberrteS onftatt Use strawberries instead of 
Stepfel genommen. apples. 

100. LEMON SOUFFLEE. 



1 5ßtnt SftQJ^m, 5 Unaen »utter, 
3 Ungen 3u*cr, 5 Unaen 2ttc]&I, 2 
©igelb, ber ©oft Don 2 ©ttroncn 
toerben Quf bcm fjeuer oBegrul^rt 
mib barm crfalten loffen. 3bm 
fommen nod^ 8 ©igeffi i^in^u, boS 
StBgcrtebenc bon 2 Eitronen unb 
anient ber ©d^nee bon 8 ©ttoeife. 



1 pint of cream, S oz. of but- 
ter, 3 oz. of sugar, S oz. flour, 
the yolks of 2 eggs, juice of 2 
lemons, stir over the fire and 
cool off. Now add 8 more 
yolks of eggs, and finally the 
whites of 8 eggs beaten to a 
froth. 



101. ORANGE SOUFFLEE. 

®aSfeIBe aSerfol^ren tote borl^er- Same as above, only tise 2 or- 
gel^enb nur anftott ©itronen, 2 anges instead of lemons. 
Drangen. 

102. RASPBERRY SOUFFLEE. 

©iel&e ©ouflee Stto. 96, nur toer- See Soufflee No. 96, using 
ben anstatt Äepfel 9la§t)Berrie§ raspberries instead of apples, 
bertoenbet. 

103. MACAROON SOUFFLEE. 

Unter ©oufflee 9lo. 98 geBe 6 Put 6 oz. of marzipan into 

Unaen fUtav^xpan unb onftatt ®o- Soufflee No. 98 and use stale, 

coa 5ßomber gefiadtte, altc SWaca- grated macaroons instead of 

ronen. cocoa. 

104. FARINA SOUFFLEE. 



4 Unaen gfartna, 4 Unaen 93ut* 
ter, 2 5ß!fb. 3uiet riil&rt man gut 
auf btm geuer ab unb läfet bie 
SWaffe erfalten. ©anad^ lommen 
12 ©igcIB l&inau» ba^ StBgeriebene 
einer Ettrone nvb ^nlei^i bet 
©d^nee t)on 12 ©itoeife mit 4 Un- 
aen Ttef)l. 3Btrb auf einer gitt ge- 
fd^terten runbcn 5ßlatte g^adCen. 



4 oz. of farina, 4 oz. of but- 
ter, 2 lbs. of sugar; stir over a 
fire and then cool. When cool, 
add the yolks of 12 eggs, 1 
grated lemon peel, and then 
the whites of 12 eggs beaten to 
a froth, with 4 oz. of flour. 
Bake on well-buttered round 
platter. 



105. RICE SOUFFLEE. 

SJel&anblung tote borl^ergel^enb. Prepare as above, using rice 

nur nimmt man anftatt Sfartna boiled with some whole cinna- 

SReiB, ber mit ein toenig ganaem mon, instead of farina. 
3immt gef od^t ift- 
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106. VIENNA SOUFFLEE. 



aSon 8 ©iflcIB unb 5 Unacn ^vd- 
tcr maijt man SHil^reter, Jjofftert 
fie burd^ unb giebt 5 Unaen Qudet 
unb ba^ Slbgertcbenc einer ©itrone 
l&ingu. Sft bk aWoffe erfaltet, me- 
liere ben ©d^nee bon 8 ©itoeife bo- 
runter unb bel^anbelt toie aDe 
®ouffIee§. 



Make scrambled eggs of 8 
yolks and 5 oz. of butter, strain 
and add 5 oz. of sugar and 
the grated rind of one lemon. 
When cool, add the whites of 
8 eggs beaten to a froth and 
treat as above. 



107. SOUFFLEE A LA MODE. 



1 Qt. attild^, % ^funb »utter 
mb 14 5Pfb. in SBiirfel gefd^nitte. 
ne§ SBeifebrot toirb auf bem geuer 
gut abgeriil^rt. Jlod^bem bie SWaffe 
eriQitet ift, gebe l^inau: 4 gonae 
©ier, 6 eigett, 1 5Pfb. 3udter, ba^ 
Slbgerie&ene bon 2 ©itronen, 2 Un- 
aen Bittere feine SKonbeln, 1 Zee» 
loffel boH 3inimt, ebenfobiel ffiar- 
bcanon unb aulc^t ben ©d^nee öon 
6 eitoeife. 



1 qt. of milk, J4 lb. of butter, 
% lb. of finely chopped white 
bread ; stir over the fire. When 
cool, add 4 eggs (whole), 6 
yolks, 1 lb. of sugar, the grated 
rind of 2 lemons, 2 oz. of bitter 
fine almonds, 1 teaspoon of 
cinnamon and 1 of cardamon, 
then the whites of 6 eggs beat- 
en to a froth. 



108. WINE SOUFFLEE WITH MARASQUINO. 



6 Wn^m Sudex toerben mit 6 
Eigelb fd^aimtig gerül&rt. Kod^- 
bem lommt l&inau % ^funb feine 
SKanbeln, 2 Unaen feingefd^nitte- 
neg eitronot. 2 ©feloffel boll 3Wa- 
roSquino, 6 Unaen SBeifebrotbrofel 
unb awle^t ber ©dErnee bon 6 ®i- 
toeife. 

®a§ @cmae toirb in einer gut 
anSgeftrid^enen irbenen 5piQtte % 
^tnnben longfom gebodCen, banaij 
auf eine folte platte geftürat unb 
nadj unb nad& mit 1 $int berfüfe- 
tem unb gelochtem SBeifetocin üi5er- 
goffen, bmt man 3)?ara§guinoge- 
fd^matf Beigibt unb fo ferbirt. 



Beat 6 oz. of sugar and the 
yolks of 6 eggs; then add % 
lb. fine almonds, 2 oz. of finely 
chopped citron, 2 tablespoons 
full of marasquino, 6 oz. of 
white bread crumbs, and then 
the whites of 6 eggs beaten to 
a froth. 

Bake in a buttered granite 
platter for ^ of an hour, slow- 
ly. Then dump into a cold 
platter and slowly pour over it 
a pint of sweetened and boiled 
white wine, to which is added 
marasquino flavor, and serve: 



109. KAISER PUNCH. 



1 Qt. aSaffer unb 2 5ßfb. gudCer 
tcerben %mn SJod^en gebrad^; bann 
fommt l^inau: 2 ^afd^en alten 
SRl&einloein unb ^ glafd^e Somai- 
ca Shmt unb laffe nod^ate biS 



Bring to a boil 1 qt. of water, 
2 lbs. of sugar, then add 2 bot- 
tles of old Rhine wine and J4 
bottle of Jamaica rum. Bring 
again to a boil and strain 
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ivan ftod&cn fommcn. $emadö feilte 
burd^ ein fcfateg Zuäf in cine 
5ßunf(§terine, in bet fid^ ber ©aft 
toon 2 Orangen mib 1 ©itronc Be- 
finbct. 

S)ic§ ift ber 5Punfd&, ber icbcS 
Sal&r in ber ©tjtocftcr - ^lad^t am 
bcuifdöen SJaiferl&ofc fcrDicrt toirb. 



through a fine cloth into a 
punch bowl into which has 
been put the juice of 2 or- 
anges and one lemon. 

This is the punch which is 
served every year on New 
Year's Eve at the German Im- 
perial Court. 



^^parat-Abbrtrrk 



attB 



Muizbtvihttn Ifitnt^ui Vi^txpt Vook 



JUtttviflstttQtn xtint Stttkitt^ftt htt J^i^l|tf , dbntanr- 
vttmt to JTi^litr, jütibtnfbm^ mm <Srff»ji ntti 
SUurrm, Kitr^ 2»« Httrktr«, Pmltnt, dbudrtr«, ttr. 
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SPECIAL EDITION 

From 

Malzbender' s Practical Recipe Book 

Information about canning fruit, preserving of 
same, making of jellies and liquors, boiling of 
sugar, making of candies, etc. 
Besides it gives hints on decorating cakes 
(german and american style.) 



X 



V. 



iExtra Attlfang 



Vntmntt 

SBte id^ im anfange biefeS 93u- 
d&cS Bcmerfte, l&attc ba^felBe Bet 
ber erften 3Iu§gaBe einen unertoar- 
tet fd&ncffen STfifa^. 

S)cm aBol&IiDoIIen meiner gfreun- 
be unb Kollegen Sled^nung tragenb, 
gebe id& bo§ Heine Sud^, ba§ einen 
fel&r toid^tigen Xeil unfcreS bielfei. 
tigen ©etoerbeS allein in fid^ trogt 
unb friil&er für ein S)oIIar au Beaie- 
]&en tear, je^t alS e^tra-STnl^ang 
mit bem $^aupüuäi unb ift bag in. 
l&altreid&e, überaus gebiegene imb 
i)raltifdöc SRecc^Jt - »ud^ jefet 
für ben geringen 5ßreiS Don nur 
$2.00 üBeraH crJ&ältlid^. 

S)er eytra-arnl&ang giBt STntoei- 
fungen aum ©infod^en ber grüd^tc, 
konferieren ber grüd^te, 3uBerei- 
tung öon @elee§ unb ßiforen, fto- 
d^en beS 3udEer§, 5ßroBen, ©anbieS, 
etc., etc. 

Semer Sfntoeifungen awnt S)eco- 
rieren ber Slorten etc., beutfd&er 
unh amerilanifd^er ärt. 



ititröhurtimu 

As the author of this book 
remarked in the first edition of 
the same, it found an unexpect- 
edly large sale. 

Out of regard for my appre- 
ciative friends and colleagues, 
I have made this addition to 
the original book, containing a 
very important part of our pro- 
fession, and which was former- 
ly purchasable at one dollar. 

Furthermore, I have reduced 
the price of the complete book 
containing the addition to $2.00 

The addition gives informa- 
tion about canning fruit, pre- 
serving of same, making of jel- 
lies and liquors, boiling of sug- 
ar, making of candies, etc. 

Besides, it gives hints on dec- 
orating cakes (German and 
American style). 
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MARMALADES 



1. APPLE MARMALADE. 



$teräu nel^me gcto8l&nK(§e 
3re|>fel, oBcr ntd^ su reif, ft^mcibe 
fie in öier Steile, toaf d&e fie qvd vxib 
f e^e in einem grofeen SJeffel mit fo- 
biel SBaffer auf ein gutes geuer, 
bafe e§ bic STepfel Bebedft. S)ann 
fo(|e fie unter jebeiligem lbnrü|i- 
ren gut toeid&. hierauf t>affiere 
burd^ ein ©ieb, toiege ob, Brtnge fie 
toieber in ben fteffel aurüd, gebe 
baffette Quantum granulirten 3^- 
der baran imb f od^c imtcr Beftönbi- 
gem Umrül^ren mit einem grofeen 
§oIaft)ateI fo lange, Bi§ e§ Breit 
Dom ©t>atel l^erutiäer läuft, da- 
rauf famt man bie STOarmelabc In 
©teintöi)fe ober ©inmadöglöfer fül. 
len, man fei aber borfi^tig, ba% 
bie Zöpfe burd^ bie l&eifee SWarme- 
labe nid^t fi)ringen. 2Wan gebe 
erft nur ein toenig l&inein unb 
fd^toenfe bie Zopfe um,BeDor man 
biefetten auffüHt. 

STOeiner ©rfal^rung gemäfe, l&abe 
id^, toenn bie SWarmelabe abgefiil^It 
tear, ein runbeS, genau i)affenbe§ 
^ßergamentjjapier in Slum ober 
©|>iritu§ getrönft, oiben brauf ge- 
legt unb bann mit boppeltem 5ßer. 
gamentjjapier luftbid^t bcrfd^Ioffen. 
Tlan tonn aber aud^ ©tearin auf 
bie erlaltete SWarmelabe gießen, 
einen S>edEeI brauf tun unb benfei- 
Ben luftbid^t mit ©tearin öcrfd^Iie- 
feen. (Se^ereS SSerfal^ren ift na- 
türlid^ imtftönblid^er unb foftft)ieIi- 
ger). S)ie SWarmelabe ben Slntoei- 
fungen gemäfe auBereitet, fann 
Sal&re lang an einen füi&Ien Orte 
aufBetoal^rt toerbcn. 



2. APPLE MARMALADE (Dry Apples). 



Use ordinary apples, not too 
ripe, cut them into quarters, 
clean well and put into a large 
kettle over the fire with enough 
water to cover apples. Boil up, 
stirring now and then, till soft. 
Now press through colander, 
put into kettle again and add 
same quantity of granulated 
sugar. Boil again, constantly 
stirring with large, wooden 
spattle, till quite thick. The 
marmalade is now ready to be 
put into earthen crocks or jelly 
glasses. Heat these before fill- 
ing, to prevent breakage. Then 
fill gradually. 

I have always put on the 
marmalade, when cooled off, a 
round, well-fitted piece of paper 
dipped in rum or alcohol and 
then tie paper around the 
glasses. Melted wax can be 
used for the same purpose. 
Pour on marmalade when cold, 
put lid on glass and make air- 
tight with wax. (This proced- 
ure is, of course, more expen- 
sive.) Marmalade made after 
this recipe can be kept for years 
in a cool place. 



aSeid^e einen l^alBen SJeffel ge- 
trodEcnete SIt'felringe üBer ^aäjt 
ein, fo, ba% ba^ SBaffer gut barüBer 



Soak a half-kettleful of dried 
apple rings over night, covering 
well with water. The next day 
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ftcl&t. S5en nad&ften Zaq toaf(§c fie wash them well and cook them 

gut mib fod^e biefelBen mit ntd^t with not too much water until 

au Dtel SBoffcr folangc biS man fie you can put them through a 

burd^ em ©icB treiben fonn. SBci- colander. Proceed as in No. 1. 
tere SJel^önblung toie Sßo. 1. 

3. APRICOT MARMALADE. 



S5tefe STOormelobe toirb eigentlid^ 
toon frifd^en SIt>riIofen fel&r feiten 
gemadöt ba bie getrodtneten a« fel&r 
im ^anbel finb. S)iefe toerben auf 
biefelbe SBeife Bel^onbelt toie bie 
Slepfel 3lo. 2. asielfad^ toerben ge- 
trodCnete 3IepfeI imb SIt>rifofen mit 
eitronenfd^ale aufammen gefod^t 
nnb gibt ha^ eine billige unb iDol^I- 
fd^medEenbe STOarmelabe. 



This marmalade is very sel- 
dom made of fresh apricots, 
since the dried ones are usually 
in the market. They should be 
treated the same as the apple 
marmalade No. 2. Often dried 
apples and apricots are boiled 
together with lemon peel, 
which makes a cheaper and 
delicate marmalade. 



4. PEACH MARMALADE. 



SBeid&e ^firfid^e toerben auÄge- 
fteint, l&albiert vmb in SBaffer Blan- 
d&ieri. 

3)ann toerben fie burd&i)affiert 
unb toeiter Bel&anbelt toie ffto, 1. 



Nice, tender peaches should 
be stoned, cut in halves and 
blanched in water. Strain 
through a colander and proceed 
as in No. 1. 



S. GREENGAGE MARMALADE. 



Sfeife, au^efteinte Sfteincelanben 
toerben mit Sudev in einen ffieffel 
getan (je 1 5ßfunb grud&t, % 5ßfb. 
Sudfer) unb unter ftetigem llmriil&- 
ten folange gtfod&t BiS bie SWaffe 
bidEflüf fig toirb unb Breit öom ©tra- 
tet l&erunterlSuft. SBeitere Sel&onb- 
lung tt)ie jebe STOarmelabe. 



Ripe greengages, freed of 
stones, are put in a kettle with 
sugar. Take ^ lb. of sugar to 
1 lb. of fruit. Boil till quite 
thick, stirring constantly with 
spattle. Otherwise, proceed as 
in other recipes. 



6. ORANGE MARMALADE (Home-made). 



S5iefe tooJ^Ifd^medEenbe SWarme- 
labe foHte ®nbe SKora ober 2[n- 
fongi^ ^pxil eingefod^t toerben, ba 
man urn biefe ßcit beS Sa^teS bie 
frifd^eften, fd^onften unb ^nql^^^ 
bie BiHigften griid^te biefer Slrt Be- 
fommen fann. 

(Si^ettUpel für ein fleine§ Quan- 
tum: 12 Bittere 5ßomeraitaen, 9 
fd^one 3[))felfinen unb 2 Eitronen. 
Suerft toiege man bie Snid^te aB 
unb reibe fie mit einem äud^e leidet 
aB. S)ann giBt man fic in einen 
ffeffel, üBergiefee fie mit SBaffer 



This delicate marmalade 
should be made toward the end 
of March or the begfinning of 
April, this being the best sea- 
son for purchasing the finest 
and best of this fruit, and also 
the cheapest. For a small 
quantity, take 12 bitter hesperi- 
des, 9 good sized oranges and 
two lemons. Weight fruit and 
clean with a cloth. Put in a 
kettle, pour water on them; 
let this come to a boil. Pour 
off water, add water again and 
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unb Bringe sum fod^en. hierauf 
fd^üttc ba^ aSaffer oB unb geBe toie- 
ber frtfdö«^ baran imb lod^e folange 
bis bie Qugere ©d^ole gitt tt)et(i^ tft. 
S5ana(§ {(|üttc in ein ©icb unb 
laffc Qbtroi)fen. ®ann fd^neibe bie 
grüd^tc in ©d^ciben unb Befeitigc 
bie Acme. S)ann Bringe fie toiebet 
in ben «effel aurüdE. »uf 2 5ßfb. 
grüd^te fommt 1 Quart Don bent 
SJaffer toorin fie toeid^ gef od^t tour- 
ben unb l^alB foöiel aU bie griid^te 
Dor bem fod^en getoogen l&oBen. 
SKan fod^e i/^ ©timbe, geBe hm 
anbem 3wdEer l&inau unb fod^e un- 
ter Beftänbigem Siül^ren fertig. 



boil till outer skin is soft. Put 
in colander and let water drip 
off. Slice fruit and take out 
seeds. Put back in kettle. Add 
to 2 lbs. of fruit 1 qt. of water 
used in second boiling, and half 
as much sugar as fruit, weighed 
before beine boiled. Let this 
stand for J^ hour, add rest of 
sugar and boil till done, stirr- 
ing constantly. 



7. RASPBERRY MARMALADE. 



Steife $imBeeren toerben burd^- 
i)affiert. STuf 2 5ßfunb Ttatt 
nimmt man 1 5ßfunb B^dEer unb 
fod^t unter Beftänbigem Umrül^ren 
8U einem STOuS hc^ Brett unb tro- 
dfen Dom @t>atel louft. SBeitere 
Sel&anblung toie iebe anbere 3Kar- 
melabe. 

8. CURRANT MARMALADE. 



Ripe raspberries are pressed 
through colander. To 2 lbs. of 
pulp add 1 lb. of sugar. Boil, 
stirring constantly, till quite 
thick. Otherwise, use above 
directions. 



®ide reife So]&anni§Beeren toer- 
ren in einem ffeffel auf gutem 
Sfeuer umgerül&rt Bi§ fie l^eife finb. 
2)ann toerben fie burd^ eine gleifd^- 
mafd^ine mit feiner ©d^eiBe burd&- 
gebrel&t unb burd^ ein feine§ @ieB 
t)affiert. 

Siuf 1 Duort 3Karf fommen % 
5ßfb. 3udEer. ^un fod^e man ba^ 
®an^e .imter Beftänbigem SRül^ren 
äu einer fd^onen SWarmelabe. 



Put ripe currants in kettle, 
add water and heat. Put 
through meat cutter having a 
fine disc, and through a fine 
colander. To 1 quart of pulp 
add J4 lb. of sugar. Boil while 
stirring till marmalade is done. 



9. QUINCE MARMALADE. 



Steife, Bimartige Quitten (bie 
Sriid^te enttoidEeIn il&ren ftarf en an- 
genel^men ©erud^ getool^nlid^ erft 
toenn fie einige Xaqt auf ©trol^ 
gelegen liaBcn), toerben in Steile ge- 
teilt, ba^ fteml&auS |ierau§ genom- 
men, mit faltem SBaffer auf t^enet 
gefeit gugebedtt unb toeid^ gc- 
bän^ft. ©anadö toerben fie burd^- 
))affiert, unb ba^ SWarf mit glei- 



Ripe, good-sized quinces 
(this fruit gets a fine flavor if 
laid a few days upon straw be- 
fore using) are quartered and 
seed parts taken out; put in 
cold water on fire, cover them 
and leave on fire until tender. 
Put through colander. Add 
same amount of sugar and boil 
till marmalade is done. 
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One can add to the flavor of 
this marmalade if 6 oranges and 
2 lemons are added to 12 lbs. 
of pulp and boiled till done. 



d&em ©etoid^t S^^^t^ ^^i^^^ Bcftdn- 
bigem Umrül&ren gu STOarmcIabe 
eingcfod^t. 

2)en ©efd^adE Mcfer SKormc- 
lobe fann man Bcbeutcnb erl&ol^en, 
toenn man auf 12 5ßfxmb Wlcxxl 6 
Orangen unb 2 Ettroncn t^refet 
unb aScg aufammcn f od^t. 

10. GOOSEBERRY MARMALADE. 



©rofec, grime, reife ©tad^elbee- 
ren toerben au§gelefen, getoafdien 
unb mit ein toenig SBaffer (1 5ßfb. 
aSceren, % Siter SSaffer) imter Be- 
ftonbigem Umrül&ren aiemlid^ toeid^ 
gefodEit bann burd^t^affiert, unb 
ha^ mavf mit SudEer (je 1 5ßfunb 
aßarf, % 5ßfb. 3udEer) unter flei- 
feigem Jftül^ren langfam au STOarme- 
labe eingefod^t. 



Take large, ripe gooseberries, 
wash and boil with a little wa* 
ter. To 1 lb. of berries add }i 
qt. of water till quite soft, 
stirring while on fire. Put 
through colander, add sugar 
(to 1 lb. of fruit }i lb. of sug- 
ar) ; boil till done. 



STEWED FRUITS 



(To be nsed for Tardettes, open Pies, Fruitcake m season) 



S)iefe Srud^t pß ftd& in ber ei§. 
Bo5 aufbctoal^rt nur ein t^aar Xaqe, 
fann aber burd^ SlufEodien immer 
toieber aufgefrifd&t toerben- 

2Wan fann au aUen biefen griid^- 
ten, toenn fie öorl^er toeidt) gefod^t 
finb, SäuteraudEer (©t)rup) ne|imen 
xinb biefelBen bamit fertig lodEien. 



These fruit fillings can be 
preserved in icebox for a 
couple of days ; if not used, boil 
up again to prevent spoiling. 

Syrups can be used in pre- 
paring all of these fruit fillings. 



11. APRICOTS. 



©ingetoeid^te ST^jrifofen toerben 
mit aSaffer unb 3wdEer nad^ ®e- 
fd^madE auf bem geuer aum SJodEien 
gebrad^t. S)ann gebe man ein toe- 
nig eitronenfaft hatan unb öer- 
bidte mit in faltem SBaffer aufge- 
löften ©omftardE). 



Bring to a boil apricots which 
have been soaked, adding wa- 
ter and sugar to taste; a little 
bit of lemon juice may be add- 
ed, and thicken with corn- 
starch dissolved in cold water. 



12. PEACHES. 



SRetfe, frtfdEje ^firfidfie toerbcn 
l^alBiert unb Bland^iert. S)ann 
mirb ein ßäuteraudter gefod^t, inie 
unter (ba^ LodEien be§ 3udEer§) an- 
gegeben ift, Eitronenfaft baran gc- 



Cut ripe peaches in halves 
and blanched. Boil a syrup ac- 
cording to recipe found under 
caption, Boiling of Sugar, in 
another part of book. Add to 
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tan mit ®omftQrd& Dcrbttft unb 3Ü- 
Ic|t Wc 5ßftrfid&e l&tnaugegeBen,, 
toorauf man allc§ äufammen nod& 
einen aSall auffod^en täfet. 



this syrup some lemon juice 
and thicken with cornstarch. 
Now put the fruit in syrup and 
bring to a boil again. 



13. CHERRIES. 



Sfrifd&e, auBgefteinte» ober aud^ 
Äannenfirfd^en toerben mit 3wdcr 
nad^ ©efd&modf unb ©itronenfaft 
unter Beftonbigem SRii^ren ineidö- 
gefod^t, bann mit Eomftard^ Det- 
bidtt unb ettnaS erfalten laffen 6e- 
öor mon einfüHt. 



Stone fresh cherries or use 
canned fruit. Boil them tender, 
with sugar to taste and add a 
little lemon juice, stirring while 
boiling. Then thicken with 
cornstarch. Let filling cool a 
little before using it. 



14. GOOSEBERRIES. 



®riine, nid^t gu reife ©tadftelBec- 
ten toerben mit SBoffer unter flei- 
ßigem Sftöl^ren Bi§ sum ©iebepunft 
geBrad^, bamt auf ein ©ieb gc- 
fd^üttet (bte ©tad^effieeren miiffen 
gcmä Bleiben). S)ann lod&t man 
ßöirferaudfer öerbidtt mit ®om- 
ftardö, iDorauf man il^n öom Seucr 
abnimmt. SFhm giBt man bte Sta* 
d^elBeeren Binetn unb laffc ein toe- 
nig erialten Beöor man einfüHt. 



Bring to boiling point with 
some water green gooseberries, 
not too ripe, stirring constantly. 
Put them in colander (berries 
must not break). Boil a syrup, 
thickening it with cornstarch 
and remove from fire. Now add 
fruit to syrup. Before using, 
let it chill a little. 



IS. HUCKLEBERRIES. 



^eibelBeeren tocrbcn auSgefud^t 
mit aiemlid^ Diel 3wdfer auf offe- 
nem tSfeuer folange geriil&rt BiS fie 
fafttg toerben; bann toerben fie mit 
©omftard^ öerbidtt. Srtan lann fie 
3U Derfd&tebenen ^Mvxiim öer- 
toenben. 



Select good huckleberries. 
Add quite a bit of sugar and 
put on fire, stirring till fruit 
breaks. Now use cornstarch to 
thicken fruit. This filling can 
be used for different recipes. 



16. BLACKBERRIES. 

S5a§feIBe SSerfal&ren toie öorl&cr- The same as above, 
gcl^enb. 

17. RASPBERRIES. 

©iefelBe SBel&anblung tote Sßo. 15 The same recipe as No. 15. 

18. TUTTI-FRUTTI. 

Stnonog, Stt>felftnen, 95ananen, Use pineapples, oranges, ban- 
rote JKrfd^en, 5ßfirftd^e, 2ret)fel, anas, red cherries, peaches, ap- 
©ultana Jloftncn, ©alifomiaSBein. pies, Sultana raisins, California 
trauBen, fd^one reife SSimen. grapes and ripe pears. Cut up 

33te großen f?rüd^te toerben in larger fruit into small squares 

SBitrfel gefd^nitten unb gibt man and put all into large dish. Boil 
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bann aEe§ aufammen in eine grofee 
©d^iiffel. 3tnn fodEjt man einen 
ßäuteräudter, gibt Ettronenge- 
fd^madE hatan, DerbidCt mit ein toe- 
nig Eomf tar d^, fd^üttctbannfämmt- 
Ii(|c griid^tc l^incin unb ISfet tt)äl&- 
renb man rül^rt, allc§ einmal auf- 
fod^en. 



a syrup, flavoring it with lemon 
juice to suit taste, and thicken 
with a little cornstarch. Into 
syrup put all of above fruit 
and boil up once, stirring mean- 
while. 



PRESERVES 



19. CHERRIES AND GOOSEBERRIES (Dried). 



S5a§ 9Serfa]&ren ift Bet Beiben 
grud^torten baffelBe, nut ha% man 
bie ÄirfdEjen au^fteint unb bie (Sta* 
d&elBeeren fauBer pvü^t nnh toäfd&t. 
(»m Beftcn finb ©eftflafd^en.) 
füllt biefcIBen gang öoll, giBt einen 
liialBen Teelöffel @alict)l auf jebe 
glafd^e, giefet fotriel ßäuteraudfer 
bavati ate ||ineingel&t, Derforft bie 
glafd^en unb öerBinbet ben ftorf 
mit ftarfer ©d^nur, ba^ fie fid£) 
nid^tlöfen fann. ®ie ßorf nimmt 
man ettoa^ grower alS ba^ Sod^ beS 
SIafd^n]&arfe§ ift. 2»an fod&t bie- 
felBen eine SRinute in l^eifeem SBaf- 
fer; ba^ mad£)t fie toeid^ unb ge- 
fd^meibig. S)ann toerben fie mit 
einem ^aläl^ammer in bie glafd^en 
getrieben, gut gugebunben, in naffe 
S^iid^er eingetoidtelt, auf grofee 
^Pfannen gelegt, ein naffer <3ad 
barüBer gelegt unb 3 — 4 (Stunben 
in aicmlid^ faltem Ofen gebünftet. 
ftad^ bem ©rialten toerben üw 
giafd^en Derfiegelt unb an einen 
föl&Ien Ort aufgeftellt. Sluf biefe 
SBeife fann man ba§ gauge ^af)t 
frifdde Srud&t an $anb faBen. S5a§ 
ältere aSerfal&ren, bie gugeforften 
Slafd^en in einem SJeff el mit @tro§ 
am SSoben auf bem geuer gu biin- 
ften ift aud^ gu em^jfel^Ien, jebod^ 
gel&t erftereS 9Serfa]&ren bebeutenb 
fdi^nellcr, ba man mel&r auf einmal 
biinften fann. 



The recipe is the same for 
either fruit, except that cherries 
must be stoned. Then fill into 
bottles (wine bottles are best 
for this purpose). Fill till bot- 
tles are entirely full. Add to 
each bottle J^ teaspoon of sal- 
icyl and enough syrup to cover 
fruit, and cork firmly, using a 
strong cord to bind cork to bot- 
tle, so that bottles will not un- 
cork. 

Use a size of cork a little 
larger than opening of neck of 
bottle. Boil them one minute 
in boiling water, which will 
make them soft. Use a wooden 
hammer to drive into bottles, 
tie corks securely and put bot- 
tles in wet cloths^ Now lay 
them in large tin pans, put a 
wet cloth (sack) over them and 
steam for 3 to 4 hours in mod- 
erately cold oven. When cold, 
bottles are sealed and placed 
upright in a cool spot. This 
recipe enables one to have fresh 
fruit ready for use all the year 
round. The older recipe, ac- 
cording to which the corked 
bottles are steamed over the 
fire in a kettle having straw in 
the bottom, is also to be rec- 
ommended, but this method 
takes more time. 
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20. RED OR WHITE CHERRIES (In Cans). 



aWöglid^ft frifd&gepflüdCte rote 
unb iDcifee SJirfd^en tocrbcn mit ben 
Steinen mib 3w<Iet (4 5ßfunJ) Sir- 
fd^en 1 ^fb. 3w*er) lagentoeife 
mit bem ^ndei aufeinanbergelegt, 
bi§ bie Sanne nid^t gana boll ift. 
®ann tt)erben bie Äonnen öerlotet, 
mit f altem SBaffer in einem Seffel 
auf ^mt gefeit unb t)om ©iebe- 
pvmft on, 8 SWinuten fod^en gelaf- 
fen. SJion laffe fie bann im fetten 
aSaffer erf alten uvb taxm man bie- 
fetten barm Sö^re lang aufbetoal^- 
ren. 

Auf biefe SBeife fann man aHe 
©orten beeren in ftamten einma- 
d^en, nur mufe man bem ©iifeig- 
feitSgel^alt ber grud^t Sled^nung 
tragen. 3. 35. Himbeeren, $eibel- 
Beeren, ©rbbeeren, Brombeeren 
braud^en ttma^ toeniger S^dex ; ba* 
gegen ©tad^etteercn, 3o|anni§bee- 
ren unb 5ßreifetteeren etioa§ mel)r. 



Use freshly picked red or 
white cherries with stones for 
this recipe. Put them in cans 
with sugar (4 lbs. of cherries, 
1 lb. of sugar), first a layer of 
cherries then one of sugar, till 
can is nearly full. Now solder 
cans. Put them in a kettle with 
cold water on the fire and boil 
for 8 minutes. Let cans cool 
off in the water. 

This preserve can be kept for 
years. 

All kinds of berries can be 
preserved in this manner; of 
course, some take less sug- 
ar, as blackberries, huckleber- 
ries, strawberries and raspber- 
ries. Use a little more in can- 
ning gooseberries, currants and 
cranberries. 



21. RED OR WHITE CHERRIES (In Glasses). 



• 

aSon 6 5Pfunb 3wdfer toirb ein 
fd^oner, Ilarcr ßäuteraudEer gefod^t, 
bann tocrbcn 4 5Pfimb auSgefteinte, 
toeifee ober tote JHrfd&cn i^insuge- 
ton, la^ fie tneid^ fod^en, nel^mt 
fie bann mit bem ©d^aumloffel 
l^erouS vmh legt fie in eine ©d^iif- 
fel. aScnn ber Souteraudfer cr- 
laltet ift toirb er über bie SKrfd^en 
gegoffen, sugebcdtt unb fo ftel^en 
gelaffen bii^ sum nod^ften 2^ge. 
S5ann lod^t man ben SwdEer nod^- 
mal auf, giefet benfelben nad^ bem 
©rfaltcn toicber über bie ftirfd^en 
unb toieberl^olt biefeS aSerfal&ren 
noij brei Stage nad^einanber ; am 
brilien Slage lofet man aber bie 
ffiirfd^cn mit auflodften. 3)ann gibt 
man bie SKrfd^en in ©ISfer, giefet 
ben bi§ bal&in aicmlid^ bidf cinge- 
fod^ten ®t)rup, toenn er erfaltet ift 
barauf, legt ein in Slrraf getranl- 
te§ ^apiet oben brauf unb binbet 



Make a fine, clear syrup of 6 
lbs. of sugar, add to it 4 lbs. of 
stoned white or red cherries. 
Boil till tender. Take fruit out 
of syrup with skimmer and put 
it in a dish. When syrup is 
cold, pour it over the cherries, 
cover them and let fruit stand 
till next day. Then boil syrup 
again, let it get cold and pour 
it over fruit. Repeat this on 
three successive days following. 
The last time, let the cherries 
boil up in the syrup. 

Put cherries in glasses and 
pour on them the syrup when 
cold. Lay on each glass a piece 
of paper dipped in alcohol and 
tie glasses securely with heavy 
paper. Place fruit in a cool 
place. 

In order to bring back the 
natural color in canning red 
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mit ^etaomenipapiex feft 3u. Sin 
einem fül&Icn Orte aufBetoal^rt, 
l^alten bie ßirfd^cn fi(% ^af)te long. 

Um ben roten Sirfd^n il^r na- 
tiirlid^eS SRot 8U geBen giefet man 
einige ZxopU^ ©arminfarBe in ben 
Suder toenn er ba^ erftemal auf- 
gelod^t toirb. 

S)ie toeifeen ffirfd^cn toerben 
fd^on toeife^toenn man fie, Beöor fie 
baB le^te mal in ©^mp gelod^t 
toerben, eine i^affie ©tunbe juge- 
bedCt auSfd&toefelt. 

®er le^te Suder barf ben @rab 
beg fd&toad^en SallenS nid^t iiber- 
fteigen, ba er fonft aBftcrben toiirbe. 
6S ift fcl^r 3u enU)fe]&Ien, bafe Beim 
Srüd^tceinlod^en auf je 4 ?ßfunb 
grudit eine l^anböoH ©lucofe Beim 
legten STuffod^en mitgefod^t toirb- 
®aS berl^inbert ba^ ©onbieren be§ 
SutferS, toaS Bei nid^t rid^tigem 
Einfod^en fei&r leidet t)affiert. 



cherries, add a few drops of 
carmine to the sugar the first 
time it is boiled. White cher- 
ries will retain their color if 
they are put in a covered dish 
and exposed to burning sulphur 
for ^2 hour. Do this before 
fruit is boiled in syrup for the 
last time. 

This last sugar must not be 
exposed to heat, which will 
crystallize it. 

I recommend that a handful 
of glucose be added to every 
4 lbs. of fruit in canning. This 
will prevent sugar changing 
into candy. Add glucose the 
last time fruit is boiled. 



22. RED OR WHITE PEARS (In Glasses). 



es ift bieS baffelBe SSerfal&ren 
toie Bei ben ftirfdien; nur bafe bie 
aSimen gefd^olt imb l^alBiert toer- 
ben. 

Sluf biefe SBeifc fann man 
fämmtlid^e grüd^te einmad^en, fo 
3.33. Slcindflanben, SDlelonen, ?Pfir- 
fid^e, grüne ?ßflainnen, 5ßomeran- 
gen unb SBalnüffe, lefetere muffen 
nod^ grün fein unb feine l^arten 
©dualen l^aBen. 



Recipe is the same as in can- 
ning cherries. Peel pears and 
cut them into halves. In above 
manner all kinds of fruit can be 
canned, especially greengages, 
melons, peaches, green plums, 
small, bitter oranges and wal- 
nuts (which must not be ripe 
and have soft shells). 



23. ANGELICA. 



©d^ilf tnirb in einem ShttJfer- 
feffel mit SBaffer toeid^ gefod&t, 
löfet il^n 24 <3tmben im felBigen 
35affer ftel^en bamit er bie rid^ge 
grüne S^rBe Befommt. SSettereS 
Berfal^ren toie Bei ffiirfd^en unb 
©imen. 



Boil angelica in a copper ket- 
tle with hot water till tender. 
Let it stand for 24 hours in the 
water so that it gets its proper 
green color. Otherwise, pro- 
ceed as with cherries and pears. 
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CANDIED FRUIT (French Fruit) 



24. PEARS. 



Sftctfe, ober nod^ fcftc SBtmen 
legt man in fod^enbcS SBaffer, 
bann in falteS, fd^ält fie bann ob, 
fd^ncibct bie ®tile l^alb ah imb legt 
fie toicbcr in tod^cnbcS SBaffcr su- 
rüd. S5ann läfet man fie fo lange 
fod^n, bi§ fie fid^ gut burd^ftedien 
laffen. (Stt ha8 SBaffer gibt man 
ettoaS 8Haun, ba^ mad^t fie fd^nel- 
ler toeijfi). S5anad& legt man fie 
toicbcr in falte§ SBaffer, fd^iittet fie 
auf ein ®ieb unb läfet fie gut ab* 
trotjfen. Jiad^bem fod^t man 4 
5ßfb. 3udfer gimi grofeen glug, gibt 
bie Simen l&inein unb Iä|t fie 5 — 
6 aWinuten barin auftoallen. aWan 
fd^et nun ba§ ©ange in eine 
©d^üffel, bedCt mit papier unb ei- 
nem 2;ud|e gut su unb lafet 24 
©tunben ftel^en. S^ad^bem legt man 
bie aSirnen auf ein ®ieB, beftreut 
fie mit ^ßotobergudfer unh läfet fie 
in einem giemli^ falten Dfen öott- 
ftänbig trodtnen. SBenn fie fait 
finb, fann man fie in SJojen ber- 
paden unb aufbetoal^ren. 

®a§ ift bie fogenannte canbierte 
grud^t unb fann man fammtlid^c 
^vnijte, bie in @t)rup cingemad^ 
finb auf biefe SBeife aufbetoal^ren. 



Ripe but hard pears are put 
into boiling water, next into 
cold water. Peel them and cut 
off their stems, then put them 
intp boiling water again. Let 
them boil till quite tender. Put 
a little bit of alum into the wa- 
ter; this will aid in making 
pears tender. Put fruit into 
cold water again and then into 
a strainer to drip thoroughly. 
Now boil 4 lbs. of sugar up to 
228 degrees, add the pears to 
sugar and let them boil for 5 to 
6 minutes. Pour the pears with 
the syrup into a dish, cover 
same well with paper and a 
cloth and let it stand for 24 
hours. Take the pears out and 
put them on a strainer, sprin- 
kle them with powdered sugar 
and let them dry thoroughly in 
a moderately cold oven . When 
pears are cold, pack them away 
in boxes for future use. 

This is the so-called candied 
fruit, and the same recipe can 
be used for any fruit preserved 
in syrup. 



GELEES (Jellies) 

25. APPLE GELEE (Jelly). 



$iersu nimmt man fleine $auS- 
öpfel (Jleinetten) fd^neibet biefc in 
4 ieile, nimmt ba^ Äeml^auS l^er* 
au§ unb Wait fie ab. ®ann gebe 
fie in einen Äeffel mit foöiel SBaf- 
fer» ba% e§ mit ben Slei^feln gleid^ 
ftel^t. ^fbxn toerbcn fie rafd^ girni 
Jiod^en gebrad^t, gut toeid^ gefod^t 
unb über ^aä^t ftel^en gelaffen. 



Use small apples, cut them 
into fours, take out seeds and 
peel them. Pour into kettle 
with enough water to cover 
them. Brmg to a quick boil 
and boil till quite tender. Take 
off fire and let them stand over 
night. The next morning put 
fruit into a straining cloth and 
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2tm mä^^ten Zaqe fd^üttct man ba^ 
@anac in einen giltierbcutel ober 
ein feines Znä^ unb läfet e§ long- 
fam bnrd^Iaufen. Sluf ein Quart 
fo getoonnenen ©aft lommt ber 
©aft einer ©trone unb 1 ^funb 
3udfer unb toirb baS ©an^e Bei gu- 
tem geuer fo lange gefoc^t, bi§ eS 
breit bom ßöffel lauft. iFiun laffe 
man ettoaS erlalten unb füllt 
bann in Oläfer ober ©teintöjjfe, 
bie man mit in Sftum getränöcm 
^apiex belegt unb mit SSIafe äu- 
binbet Um ha^ ©elec fd^on tlar 
gu belommen, gibt mon, beöor e§ 
äu tod^en anfängt einiges ©itoeife 
baton. aWan SWufe aber fobalb eS 
anfängt gu tod^en fleifeig ben 
©d^aum abfd^ojjfen, ba fid^ bie gan- 
Se Unreinigfpit bom 3wdEer an bem 
©itoeife feftfe^t vmi toürbe fid^ lie- 
ber verlieren, toenn man nid^t rctftt. 
äeitig abfd|oj)fen toürbe. SSorftc- 
f)mbe^ SReäct)t ift reiner unb guter 
SrudEitgelce. 

©inen toeniger fd^madG^aften ®e- 
Ice fonn man audi bon Sli^felfd^a- 
len, ffieml^äufer urü> fonftigen 
8It)feIabfäIIen l^crfteHen. ^iergu 
mufe man aber bebor er fertig ge- 
fodit ift, einige Slatt aufgeloften 
©elatine l^inein geben. STOan 
brandet biefe aber ni^t fo lange au 
lod&en, loeil ber ©elee fonft äu ^af) 
toirb. 



let juice separate slowly. Add 
to 1 quart of juice the juice of 
1 lemon and 1 lb. of sugar. 

Boil jelly on good fire till 
quite thick. Test jelly by let- 
ting a little bit get cold. Then 
put in glasses or jars. Cover 
each glass with paper dipped in 
rum and tie glasses securely 
with paper. 

To make this jelly very clear, 
add a little of a white of an 
egg to apple juice before boil- 
ing it. 

Take off scum while boiling 
till no more appears on the top. 

Above recipe will produce a 
pure and delicate apple jelly. 

For a jelly not quite as deli- 
cate, one can use apple peel- 
ings, core and other parts of 
apple leavings. Add to this 
jelly before it is boiled a few 
leaves of dissolved gelatine. 
Latter does not require to be 
boiled very long. 



26. GELEE OF STRAWBERRIES, RASPBERRIES, CUR- 
RANTS AND BLACKBERRIES. 



S5ie ajel&anblung ber Seeren ju 
©elee'S, ift bei jeber ©orte biefelbc 
unb gebe id^ balder ba8 aSerfal&ren 
als ein allgemeines an. ®ie See- 
ren toerben fouber auSgelefen, 
bann mit fobiel SBaffer, ba^ eS ben 
griid^ten gleid^ ftel&t ouf geuer ge- 
fegt unb läfet l^ ©tunbe fod^en. 
S)ann fd^iittet man aHeS in einen 
giltrierfadf ober ein feineS Siid^ 



The cleaning of berries for 
jelly is the same as for all 
fruit. One recipe will there- 
fore, suffice for all berries. 

Clean berries thoroughly. 
Add enough water to cover 
fruit and boil % hour. Strain 
through a cloth. Add to 1 lb. 
of juice ^ lb. of sugar and boil 
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unb laffc burd^Iaufen. '^en gc- 
toonncnen ®aft läfet man mit (% 
5ßfb. Suder unb 1 5ßfb. ®aft) fo 
lange lodien, Bt§ er Brett öom fiöf* 
fei läuft. S5ann lann man ben 
©cice etnfüHcn. 

aSaS t)on ben grüditen übrig 
Bleibt lann gu SWarmcIabe öcrtocn- 
het toerbcn. 



tili quite thick. Then fill the 
glasses. Use leavings for mar- 
malade. 



27. PINEAPPLE GELEE. 



©dEiälc 4 SInanaS, gerteile fie in 
4 Steile unb fd^neibe biefe toieber fat 
biinnc ©d^ciBen, S5ann toirb öon 
4 5ßfb. SudEer unb 1 Quart SSaf- 
fer ein @t)ntp getod^t» bie ^nana^m 
fd^eiBen, ©dualen unb ber ©aft t)on 
12 ©itronen l^ineingegeBen unb 5 
STOinuten geIod)t. ®anad^ nimmt 
man bie gtud^t l^erauS, giefet ben 
©aft bur^ bm ©adE, gieBt 6 Un- 
gen aufgelöften ©elatine imb 1 
Slafd&e gil&eintoein baau, füHt eine 
©elecform fingerbidf au§ unb läfet 
auf bem @iS erftarren. Sttad^bem 
legt man einen Srans t)on ben 
8tnana§fd^eiBen barauf, bann lie- 
ber @elee unb Idfet toieber erftar- 
ren unb fo fäl&rt man fort, bi§ bie 
gorm boH ift. Eine ^tnnbe \pa* 
ter lann man ben @elee feröieren. 



Peel four pineapples, quarter 
them and slice thin. Boil a syr- 
up of 4 lbs. of sugar and 1 qt. 
of water. Into this put pine- 
apple peelings and the juice of 
12 lemons and boil for 5 min- 
utes. Take out fruit and strain 
juice through a cloth. Add 6 
oz. of dissolved gelatine and 1 
bottle of Rhine wine. 

Take a jelly mould and fill 
as deep as a finger. Let chill 
on ice. Now put a layer of 
pineapple slices on former and 
again a layer of jelly. Let get 
cold and continue until mould 
is filled. 

This jelly can be served in 
one hour. 



28, LEMON GELEE. 



6 (Zitronen toerben aBgerieBen 
unb mtt 1 ^fb. 3udCer bermifd^t. 
12 ©tronen inerben burd^gejjrefet, 
mit oBigem bermengt unb mit 1 
Quart SBoffer, 1 Quart SBei^toein 
unb 4 Unjen ©elotine auf bem 
geuer l^eife toerben laffen, BiS ber 
©elatine aufgeloft ift. 

?iun inirb ba^ (Sange filtriert. 
©oCte ber @elee nid^t flar fein fo 
mufe er nad^ bem ©rialten mit 4 — 
5 ©ilneife 5 STOinuten lang oufge« 
fod^t inerben, unb toenn au§ge* 
fiil&It, nod^mate burd^ ein feine§ 
Stud^ t)affiert. aWon füCe ba^ ®e. 
lee in (Slafer unb Betoal&re in ber 
&xSbo% auf. 



Grate the skins of 6 lemons 
and mix with 1 lb. of sugar. 
Now add juice of 12 lemons, 1 
qt. of water, 1 qt. of Rhine wine 
and 4 oz. of gelatine. Heat on 
fire till gelatine is dissolved. 

Strain all of it. If jelly is not 
clear when cold, boil it again 
for 5 minutes with 4 or 5 
whites of eggs, and when cool 
strain again through a fine 
cloth. Then fill glasses with 
jelly and store away in icebox. 
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29, ORANGE GELEE. 



SKuf bic ©dualen bon 6 Orangen, 
2 ©ttronen unb einer Bitteren 
?ßommeranac giefet man 1-3 Quart 
fod^enbes SBaffer unb läfet % 
©tunbe gugcbcdt burdiaici&en. 
2)ann pT^%t man 12 Orangen unb 
2 Zitronen burd^, giBt % ?ßfb. 3«- 
der bavan unb 1 Unae ©elatine 
toel^e^ in 1 Ouart SBaffer aufge- 
löft ift. S'htn toirb oHeS auf ammen 
unter fleißigem SIBfdöäinnen Bi§ 
3um ©icbepunft geBrad^t, forgfam 
filtriert unb ein toenig aBIül^Ien 
laffen. 

SDann tue man 2 ©feloffel Shmt 
barunter, füHe in Oeleeformen unb 
laffe auf hem @i§ erftarren. lie- 
fen ©clee lann man aud^ mit 
OrangenfliceS einlegen- 



Pour one-third of a quart of 
boiling water on peelings of 6 
oranges, 2 lemons and of one 
bitter orange; cover fruit and 
let draw for J4 hour. Press out 
juice of 12 oranges and 2 lem- 
ons and add to this ^4 Jb. of 
sugar and 1 oz. of gelatine dis- 
solved in 1 quart of water. 
Bring everything to boiling 
point on fire, carefully taking 
off all scum. Now strain and 
let cool off a little bit. Add 2 
tablespoons of rum, put in jelly 
moulds and let get cold on the 
ice. This jelly can be prepared 
with orange slices. 



30. HUCKLEBERRY GELEE. 



8 Quart reife ^eibelBeeren toer- 
ben mit einem Spatel jerbriidtt 
mih burd^ ein Znä^ gebriidtt. . 9tun 
Iod|t man ben ©aft mit bem glel- 
d^en (Selnid^t 3udEer auf einem gu- 
ten Seuer folange, Bi§ ein, auf ei- 
nen JCeHer gefegter Zxop^en fofort 
erftarrt. 3bm lann man ba^ @e- 
lee in ©läfer ober Xbp^e einfüllen 
mit 2Irrali)at)ier Belegen unb mit 
?ßergamentt)ctpier äuBinbcn. 



Crush 8 qts. of ripe huc- 
kle berries with a broad spattle 
and strain through a cloth. Add 
to juice same weight in sugar 
and boil on ^ood fire till jelly 
thickens readily when tested. 
Put in glasses or jars and close 
securely. 



31. WINE GELEE. 



3 giafd^en SBeifetoein, 6 ©fro- 
nen in ©d^eiBen gefd^nitten, ber 
©aft bon 2 Orangen, einige ßor- 
BeerBIätter, einige ganae Sßelfen, 4 
?ßfb. Swdfer, giemlid^ öiel ©ierfdia- 
len'unb 32 SJIatt ©elatine tocr- 
ben 10 aKinuten gefönt mtb banaä^ 
forgfältig filtriert. 

©oute baffelBe nad^ bcm gilW^ 
ren nid^t fj^iegelllar fein, fo fod^e 
man nod^mal mit 4 ©itoeife auf, bie 



Boil for 10 minutes 3 bottles 
of Rhine wine, 6 lemons cut in 
slices, the juice of 2 oranges, 
a few laurel leaves, a few whole 
cloves, 4 lbs. of sugar, quite an 
amount of egg shells and 32 
leaves of gelatine. Let strain 
carefully. If jelly is not very- 
clear, boil it up again with 4 
whites of eggs beaten a little 
bit. 
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man ein tocntg aufgcfd^Iagcn ^at. 
3Kan tann hen (Selee in @Iäfcr 
ober in (Selecformen füllen. %uä^ 
tann man aHeri^anb griidite l^tnein 
legen, toenn man fid^ nad^ ber SSe* 
l&anblung ber ^nectpt)legelee§ 
92o. 27 rid^tet. 

Sn öielen $oteI§, cmd^ grofeen 
aSääereien mit SReftaurantö toerben 
@elee§, Simonaben unb §cecream§ 
auf bie einfad^fte, fdinellfte unb bil- 
ligfte art l&ergcftellt. Wlan giefet 
einfad^ ein getoiffeS Quantum to- 
d^enbe^ SBaffer in ein ©efäfe, gibt 
ein ?ßadEetd)en minbertoertigen @e* 
It||)ott)ber l^inäu unb Iä§t c§ erfal- 
ten. ^n einer ©tunbe lann man 
il&n bann fd^on feröieren. 3Weiner 
©rfal&rung gemäfe gibt e§ aber audi 
einen grofeen Xexl be^ 5ßuBIitum§, 
beffen ^Prinatp e§ ift, ha^ eine ge- 
biegene» tool&Ifd^meienbe Qubetex* 
tung aller ©t>eifen fid^ nai^ aller- 
orts aSal^n brid^t unb biele gerne 
einen l&ol&cn ?ßreiS Begal^Ien wür- 
ben, toenn fie ettoaS ®ute§ belom- 
men lönnten. ©eSl^alB ift STOala- 
benber§ ^Practical SRecipe SSooI eine 
toiCfommene ®abe unb fann jeber 
ber barnad^ arbeitet alle an il&n ge- 
fteCten Stnforberungen geredet toer. 
ben. 



Put in jelly glasses or jelly 
moulds. It can be mixed with 
all kinds of fruit, similar to 
recipe No. 27 (Pineapple Jelly). 

In many hotels and large 
bakeries with restaurants, jel- 
lies, lemonades and ice creams 
are made on a moment's no- 
tice in a very simple and cheap 
manner. Pour a quantity of 
boiling water in a dish with a 
small package of jelly powder 
and put it in the ice box. This 
is ready for serving in 1 hour. 

It has been my experience 
that the greater part of the 
buying public prefers to pay a 
higher price for food prepared 
in a better and more whole- 
some manner. Malzbender's 
Practical Recipe Book caters to 
this class of trade and contains 
hints and remarks on all ques- 
tions relating to this work. 



LIQUORS OR CORDIALS 

AND WINES 



32. STRAWBERRY LIQUOR. 



Sn einer großen ©ro^flafd^e 
gibt man 2 5ßfb. fcl&r reife ©rbbee- 
ren, 1 5ßfb. gronulirter S^dex unb 
3 Quart ajranttuein. SSerlorle 
mi^ öerfiegle bie glafdie unh laffe 
fie unter töglid^em Stuffd^ütteln 4 
— ^5 SBod^en in ber (Sonne ober in 
ber nal^e eine§ toarmen OfenS fte- 
]&en. "k^ann filtriere unb äiel&e in 



Put into a large bottle 2 lbs. 
of ripe strawberries, 1 lb. of 
granulated sugar and 3 qts. of 
brandy, Cork bottle well and 
seal it. Place it in the sun- 
light or near a warm stove for 
4 or 5 weeks, shaking bottle 
well every day. After the above 
period strain contents and put 
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Slafd^en ah bie gut bcrforft mth 
bcrftcgelt an einem fül^Ien Drtc 
aufäuBehJal^ren finb. 

(Sin anbereS SReje^Jt — 1 Quart 
grbbeeren, 1 Quart Srannttoein 
ober ftirfd|tt)affer laffc man in ei- 
ner 5Iöfd&e 3 — 4 SBod&en an einem 
toarmen £)rte [teilen, ^ann Jjreffe 
man ba^ Oanae burdi ein ©ieb, 
gebe ein ?ßfunb Swder, einen S!ee* 
löffel 3intmt, einen 3CeeIöffeI ge- 
ftofeene SRelfen l^inau, füHe toieber 
in bie t^la^ije unb laffe nodEimaB 3 
SBod^en ftel^en. ®anodö toirb er fil- 
triert unb auf Slafd^en abgeäogen. 



in bottles, corking and sealing 
them well. Keep liquor in a 
cool place till used. 

Another Recipe. 

Put 1 qt. of strawberries and 
1 qt. of cherry brandy in a 
bottle and place it for 3 or 4 
weeks near a warm stove. 

Press contents through a 
colander, add 1 lb. of sugar, 1 
teaspoonful of cinnamon, 1 
teaspoonful of crushed cloves. 
Put back into bottle and set it 
again for 3 weeks near the fire. 
Strain again and fill bottles. 



33. STRAWBERRY PUNCH. 



1 ^funb ©rbbeercn aerbriidfe 
man in eine ©dEiüffel, giefee eine 
Slafdje SRum baran, bede gut ju 
unb laffe unter täglidiem Um- 
fciön)enfen 2 — 3 2^age ftel&en. ®a- 
nadE) giefee ben Stimt ab unb Jjreffe 
bie ©rbbeeren burd^ ein feinet 
5Cu(f). '^nn tut man in eine Solnle 
W2 ?ßfunb Suder, bm ©rbbeer- 
faft, ben ©aft bon 2 ©itronen, ben 
SRum unb 4 Quart lod&enbeS SBaf* 
fer. Saffe bann erfalten, toorauf 
er fertig ift gum Slrinlen- 



Add to 1 lb. of crushed 
strawberries 1 bottle of rum. 
Cover well and set aside for 2 
or 3 days, shaking bottle well 
every day. 

Now pour off rum and press 
strawberries through a fine 
cloth. Put into a bowl 1J4 lb. 
of sugar, juice of strawberries, 
that of 2 lemons, rum and 4 
qts. of boiling water. Punch 
can be served when cold. 



34. STRAWBERRY WINE. 



12 Quart serbrudte ©rbbeeren, 
tüerben mit 12 Quart falten SBaf- 
fer§ 24 ©tunben ftel^en gelaffen 
unb bann burd& ein Znij gegoffen. 

Sarnad) merben 8 $fb. 3nder, 
8 Quart Ejjfetoein, bie ®d)ale ei- 
ner ©itrone nnb % Unje SBeinftein 
I&in3ugefügt, giefee ba^ @an^e in 
ein 5^6/ toeld^e§ nur % t)oQ tner- 
ben barf. SDann lüirb ba^ gafe 
tjerfpunbet, ein Heiner Öod) in ben 
3a^i)fcn gebol&rt unb 4 SBod)en an 
einen toarmen Ort ftel&en gelaffen 
bamit e§ gSfiren fann. SRad^bem 
löfe man 3 «ßfb. 3nder in 2 Quart 
marmen SBafferg auf, giefee eS gu 



Allow 12 qts. of crushed 
strawberries to stand in 12 qts. 
of cold water for 24 hours. Put 
through a cloth. 

Now add 8 lbs. of sugar, 8 
qtsi of cider, peeling of one lem- 
on and yi oz. of tartar. Pour 
contents into a barrel, filling 
latter only }i full. Plug up 
barrel. Bore a small hole in 
plug and allow barrel to stand 
for 4 weeks in a warm place, 
so that contents can ferment. 
Now add to wine 3 lbs. of sug- 
ar dissolved in 2 qts. of warm 
water. Shake barrel well and 
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bcm SBetn, fd^üttelc ha^ S<^6 öwt 
öcrfjjunbe eS toieber uni) laffc e§ 
nod^alS 6 — 8 SBo(i)en gäi&ren. 
aSann boQig an^Qeqat^tt gtcfet man 
bie flare glöffigfcit ob, gicBt nod^ 
ein Quart Sranntoctn l&tnsu, fMt 
alle§ toieber in ba§ gereinigte gafe 
auritd, lege e§ jtoei ffllonate in ben 
ffieHer, füHe toieber in ein anbere§ 
Safe, tocld^es gang boll toerben 
barf, t)erf|)unbet unb berlJid^t e§ 
vmb lafet 3 — 4 ^ciiixe rul^ig Hegen 
Bebor man ben SBein auf glafc^en 
absiel&en fann. 



plug up again and let wine fer- 
ment for 6 to 8 weeks. When 
fermentation is over, pour off 
the clear liquid, add a quart of 
brandy to the latter, clean bar- 
rel and pour wine back into 
same. Store away in the cellar 
for two months. Put contents 
into another barrel, which may 
be filled full ; plug it and close 
all cracks. Store wine for 3 or 
4 years before bottling. 



35. HUCKLEBERRY WINE. 



Saffe 6 Quart $eibeIBeeren mit 
2 Quart SBaffer 20 STOinuten tiid^ 
tig tod^en, bann feilte burd^ ein 
Zuä^ unb laffe eine l&alBe <Stnnbe 
augebedCt [teilen. Sttun nel^me ba^ 
Obere Bcl^utfam aB unb lodEie ba^ 
(Sanse mtt 1 5ßfb. SwdCer ein iuenig 
geftofeenen 3inmtt unb ifielfen ein 
Jjaarmal auf, füHe nad^ bem ©r* 
fatten auf Slafd^en» ber|)id|e fie gut 
unb Betoal^re fie an einem tüf^en 
Orte auf. 



Boil well for 20 minutes 6 
qts. of huckleberries and 2 qts. 
of water. Strain through a 
cloth. Cover and set aside for 
}^ hour. Take off scum. Add 
1 lb. of sugar, a little powdered 
cinnamon and cloves and bring 
to a boil 2^ or 3 times. Wine 
can be bottled when cold. Seal 
bottles well and store away in a 
cool place. 



36. RASPBERRY LIQUOR. 



S^el^me 1 Quart red^t reife $im- 
Beeren, tue fie in einen ®teinto|)f, 
giefee 2 Quart ®x)gnac ober ^rfd^- 
loaffer baran unb laffe ben Slojjf 
gut öerfd^Ioffen 3 — 4 SBod&en an 
einem toarmen Qrte ftel&en. hier- 
auf fod&t man bon 2 5ßfb. 3wdfer 
unb 1 Quart SBaffer einen bimnen 
®t)ntp, Dermifd&t benfelben mit 
9}ranttt)ein, filtriert bann ba^ 
©anse unb füHt in glafdEien, bie 
man gut öerf orft unb Derfiegett. 



Put 1 qt. of ripe raspberries 
in a stone jug, add 2 qts. of 
cognac or cherry brandy. Cov- 
er securely and set aside for 3 
or 4 weeks in a warm place. 

Now boil up a thin syrup of 
2 lbs. of sugar and 1 qt. of wa- 
ter, mix with brandy and add 
to wine. Strain and bottle, 
sealing and corking bottles 
well. 



37. RASPBERRY WINE. 



Steife Himbeeren toerben ger- 
briidtt, in einen ©teintot)f getan 
unb tommt auf icbe§ Quart bee- 
ren 1 Quart fatten SBaffer. Sim 
nödEiften Zaqe giefet man ba^ SBaf- 



Crush ripe raspberries, put 
them in a stone jug and add 
water. (To 1 qt. of berries, 1 
qt of water.) Pour water off 
the following day. Press ber- 
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fer ab, ijrcfet bk Secren burd& ein 
Zn^ m\b giBt auf jebeS Quart 
öom (Sanacn % ?ßfb. guder. S)ann 
gicfet man bicgflüfftöfett in ein Safe 
mtb fd^toenft ieben Zaq einmal 
gut au^ Bi§ bie ©äl^rung borBci ift. 
S)onn giefet man auf je 4 Quart 
Himbeeren % Slafd^e SBeifetoein, 
berfpunbet ba§ gafe, löfet e§ 3 STOo- 
nate liegen unb füHt bann auf 
SlafdEien. 



ries through a cloth and add to 
every quart of liquid^^ lb. of 
sugar. Put liquid into a barrel 
for fermentation. Shake barrel 
well once every day. 

When fermentation is over, 
add to every 4 qts. of raspberry 
wine ^2 bottle of white wine. 
Plug up barrel and store away 
for 3 months. Wine is now 
ready for bottling. 



38. LIQUEUR AU DE CURRANT. 



Sn einen grofeen ©teinto|)f gibt 
man 4 Quart ©ognac ober JJirfd^« 
toaffer, 2 Quart Sol&anni§beer- 
fafi (biefen gewinnt man, to^nn 
man bie Speeren l^eife mad^t unb 
burd^ eine SIeifd^af(i)ine treibt), 
3 5ßfb. Sndex, ettoa^ gangenSinimt 
unb einige Stellen, ^an läfet biefe 
SKifdEiung unter täglid^em Umrül^. 
ren 4 SBotiien fteben. ®ann toirb 
filtriert unb in glafd^en gefußt. 



Into a large stone jar put 4 
qts. of cognac or cherry brandy, 

2 qts. of currant juice (to ob- 
tain this, heat berries and pass 
them through a meat chopper), 

3 lbs. of sugar, a little bit of 
whole cinnamon and a few 
cloves. Allow this to stand for 

4 weeks, stirring it daily. Strain 
and bottle. 



39. RASPBERRY CORDIAL.. 



6 £inavt reife, rote $imbeeren, 6 
Quart beften Sranbt). Ttan fd^üt- 
tet bm Sranbt) über bie Seeren, 
bedCt 5u unb löfet fie cine SBod^e fte- 
l^en. ®ann feil&t man e§ burd^ ein 
feinet SCud^, brüdtt aber äffen ©aft 
babei burd^. ^ann öerbimnt man 
nadö belieben mit SBaffer imb gibt 
auf 4 Quart 1 5ßfb. 3udCer, läfet 
ftel^en biS Har unb füHe bann in 
gIofi)en, toel(i)e gut berlorft unb 
üerfiegelt toerben. 



Use 6 qts, of ripe, red rasp- 
berries and 6 qts. of best 
brandy. Pour brandy over the 
berries and allow to stand cov- 
ered for one week. Strain 
through a fine cloth, pressing 
out all juice. Use water to thin 
according to individual taste. 
Add to every 4 qts. of liquid 1 
lb. of sugar. When cordial is 
clear, bottle, cork and seal well. 



40. PEACH CORDIAL. 



3 SDu^enb gelbe ^ßfjrfi^e, 1 
©affone »ranb^, 2 5ßfb. ßnäet. 
©d&äle unb l&albiere bie 5ßfirfifdE)C. 
S)ie ©teine fd^Iögt man auf wxb 
nimmt fo öiel Seme ]&erau§, bi§ 
man ein l&albeg SBafferglog boff 
babon l^at unb giebt fie ben ^fir* 



3 dozen of yellow peaches, 1 
gallon of brandy, 2 lbs. of sug- 
ar. Peel peaches and cut in 
halves. Open stones and use 
J/2 tumbler full of seeds with 
the peaches, putting fruit and 
seeds in a stone jar. 
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fid^cn in einen ®tcintot)f. SSon 
bent 3wtfct unb einer 2;affe SBaf- 
fer fod^t man einen biden ©tjritp, 
ber fleifetfl aBgefd^änmt toerben 
mufe. 35ann giefee hen fStanbt) 
l^inau unb fd^öttc über bie grud^t 
unb laffe 6 aBod^en ftel&en. S)a- 
nadE) feilte burd^ wxb füHe in Sla- 
fd^en. 



Boil a thick syrup of sugar 
and a cup of water. Take off 
every bit of scum. To this add 
the brandy. Now pour syrup 
over the fruit and let it stand 
for 6 weeks. Strain and bottle. 



41. CHERRY BRANDY. 



10 5ßfb. faure Äirfd^en toerben 
auSgefteint, bie Äeme im SWörfer 
aerftofeen mih mit ben Sirfd^en unb 
5 Quart SJranb^ in einen fteiner- 
nen 2;o|)f qetan, feft augebunben 
unb 6 SBojIen ftel^cn gelaffen. S5a- 
nadö t)ermifd)t man mit 2 ?ßfb. ge- 
läutertem Sudev, fieltriert ha^ 
Oanae unb füHt in glafd^en, bie 
man nadi gtoei SWonaten in @e- 
Braud^ nel&men tann. 

STnbere 2trt— SWan serftantpft 6 
?ßfunb aSeid^feln (©auerfirfdien) 
mib gibt ba^u etenfoöiel reife 
StmareHen, 2 ?ßfb. Himbeeren, 3 
5ßfb. 3«dCer, 12 OetoüraneHen, y2 
Ünje 3inimt, eine geriäenc ^vS^ 
catnufe unb eine $^anh boH 5ßfef- 
ferminsblötter. ®a§ ©anje toirb 
in ein göfe getan, mit 7 Quart 
ajranbt) üBergoffen wxb läfet man 
e§ 10 S^age fte^en. 

'^ann tvnb e^ berft)xmbet yxnb 
für 2 3Konate liegen gclaffen. S)a- 
nadö fann man auf fjlöfd^en ab- 
sieben. 



Stone 10 lbs. of sour cherries, 
crush seeds in a mortar and 
put in the cherries. Add 5 qts. 
of brandy, using a stone jar. 
Cover securely and set aside 
for 6 weeks. 

Now add 2 lbs. of sugar made 
into a syrup. Strain the mix- 
ture and bottle. This brandy 
can be used within 2 months. 
Another Recipe. 

Crush 6 lbs. of sour cherries, 
add same quantity of ripe 
morels, 2 lbs. of raspberries, 3 
lbs. of sugar, 12 cloves, J4 oz. 
of cinnamon, 1 grated nutmeg 
and a handful of peppermint 
leaves. Put all these sub- 
stances into a barrel. Pour 7 
qts. of brandy over them. Set 
aside for 10 days. 

Now plug up barrel and store 
for 2 months. Brandy will then 
be ready for bottling. 



42. CHERRY LIQUOR. 



6ine geniigenbe SKenge fel^r rei- 
fer, fiifeer mib faurer ^rfd^en tocr- 
ben abgeftielt, gerbrüdö unb burd^ 
ein $aarfieb ^^affiert, fo ba^ man 
2 Quart ©aft erl^olt ben man in 
eine ®4)öffel gibt. 1 Quart go- 
l&anni§beerfaft, 2 ?ßfb. Sndzt rnib 
bie gcftofeencn ffiirfd^Ieme toerben 
l^inäugetan unb bie STOifdöimg fo 



Use enough ripe, sweet and 
sour cherries to obtain 2 qts. of 
juice. Crush cherries and pass 
them through a fine sieve. Put 
juice into a dish. Add 1 qt. of 
currant juice, 2 lbs. of sugar 
and the crushed cherry seeds. 
Stir mixture till sugar is melt- 
ed. Now add 4 qts. of delicate 
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lange umgerüi&rt, Bi§ bet SudEer 
gcft^olacn ift. S)ann g\e%t man 
4 Quart feinen 95rani)t) l^insu, lafet 
6 2;age augebedCt [teilen, bann toivh 
filtriert urA in ^la\d^n gefußt. 



brandy. Cover and set aside 
for 6 days. Strain liquid and 
bottle. 



43. KIRSCHWASSER. 



®iefer alte, bef annte unb tocltbe- 
riil^te Sranttoein toirb, toenn er 
re^t fein foUte, nur au§ fitfeen, 
fd^toarjen SSogelfirfd^en i^ergefteUt, 
bte fel^r reif fein muffen imb bei 
trodenen SBetter ge|)flü(lt. SHefel- 
Bcn toerben öon ben (Stielen befreit, 
ntit ben Steinen in einen Sottid^ 
gegeben, mit einem l&SIaemcn 
Stampfer töditig gerftofeen unb 
ol^ne aSafferaufafe in gäffer gefüllt, 
(ober nur 2-3 boH) jugebeit imb 
2 — 3 SBod^en ftel^en gclaffen bamit 
fie gäl^rcn fonnen. ©obalb bie 
Oäl^rung öorbei ift unb bie SKaffe 
toiebcr rul&ig getoorben, bringt 
man fie in einen S)eftilierap|)arat 
}mh fefet bie S)cftiIIation bei gelin- 
bent geuer fo lange fort, bi§ tnaf* 
ferl^eHer, farblofer Sranttnein in 
bie aSorlage übergel&t. S)er fo ge- 
toonnene ajrantmein toirb mm 
nod^afö beftiCirt, bann in glö* 
fdien gefüllt, gut öerforft unb öer- 
fiegelt unb je länger man il^n la- 
gern läfet, bcfto beffer ift er. @§ 
toirb natürlid^ aud^ fünftlidfeeS 
ftirfd|tt)affer in hen Qanbtl gebrad^t 
unb befte]^tbie3Wifd|ungauSS35ein- 
ft)irituS, aSaffer, 95ittermanteltoaf- 
fer imb $imbeereffig, toaS jebodö 
bem @d|ten nid^t im entfcmteften 
gleid^fommt. 



This well-known and highly- 
prized brandy ought to be made 
only of sweet, black bird- 
cherries, which must be very 
ripe and should be picked in 
dry weather. 

Take stems from cherries 
and put fruit as well as stones 
into a small tub. Crush fruit 
well with a wooden masher. 
Now put all into barrels, with- 
out adding any water (have 
barrels two-thirds full), cover 
barrels and set aside for 2 to 3 
weeks, until fermentation is 
over. Now put everything into 
a still or retort and allow dis- 
tilling process to continue 
(using very little fire) till a 
crystal clear, colorless brandy 
passes into the rostrum or re- 
ceiver. The Distilling process 
is again repeated before brandy 
is bottled. Cork and seal bot- 
tles well. This brandy im- 
proves with age. 

An artificial brandy is sold 
by the trade, prepared from 
wine spirits, water, bitter al- 
monds, brandy and raspberry 
vinegar. This latter, however, 
in no respect compares with 
the genuine article. 



44. KÜMMEL LIQUOR. 



Sn cine grofee Slafd^ gibt man 
3 Quart a^ranbt) ober ftirfd^toaf* 
fer, 5 Ungen ffiihranel, l^ Unae 
OtemreiS unb binbet btefelbe gut 
äu. ?iun fteHt man bie Slafd^ in 
einen ßcffel mit SBaffer unb lä%t 
Vz ©tunbe lodien unb bann im 



Put into a large bottle 3 qts. 
of brandy or cherry brandy, 5 
oz. of caraway seeds, J^ oz. of 
best rice. Close bottle very se- 
curely. Place bottle in a ket- 
tle with water and boil for J4 
hour. Let bottle get cold 
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fcIBcn SBaffer erialtcn. S)anad& 
toxxh Me glüfetgleit mit 2 5ßfunb 
3u(Ier öcrmifjlt harm filtriert, auf 
glofd^en flefMt nxib gut öcrforft 
uxtb k)erfiegeli 



again in the same water. 

Now add to liquid 2 lbs. of 
sugar. Strain and bottle. Cork 
and seal bottles securely. 



45. ANISE LIQUOR. 



S)ief er Silör ^cA biefeIBe99e]&anb- 
lung toie borl^ergei&cnb, nur fommt 
onftott Äihnmel, SlniS i^inein. 



This recipe is like above, ex- 
cept that anise is used instead 
of caraway seeds. 



46. APFELWEIN (Cider). 



eiber ift ein auS Slepfel unb 
©imen J^ergcftcHtcr aScin. Siefel- 
Ben muffen gana reif, abgelagert 
unb nidit angefault fein. SSimen 
bürfen nur folange lagern, Bis fie 
eine fd&Sne gelbe garbe l&aben. Stm 
beften eignen fidö (B&ampagncrbir- 
nen ober SSratbirnen vmb SBein- 
öpfel. S)er reine Obftmoft öon 
gleid^en 3;eilen, SSirnen unb Slepfel 
getDonncn, toirb bon ber 5ßreffe fo- 
gleidö in gäffer gefußt unb ber 
©äl^rung überlaffen, toobei biefel* 
hm SBorfid^tSmaferegeln getrofjfen 
toerben muffen, toie bei ber Berei- 
tung be§ aSeineS bereits mitgeteilt 
tourbe. Sft ber STOoft au^ boHtom- 
men reifen unb sudEerrei(i^ grüd&- 
tcn getDonnen, fo erl^ält man auäj 
einen geiftreid^en unb l^altbaren 
aijfeltoein. Sft &er STOoft aber arm 
an 3u*ctftoff fo üerfefet man bie- 
fen mit guder. 5Der STOoft toirb 
audö augleidö öermel&rt, burdi bm 
ßufai bon SBaffer, ha& erforberlid^ 
ift um ben Sudn aufsulofen. 



Cider is a wine prepared 
from apples or pears. Fruit 
must be very ripe and whole- 
some. Use only nice, yellow 
pears. The best pears for this 
purpose are champagne pears 
or roasting pears, and wine 
apples. Use same amount of 
pears and apples. Put fruit 
into cider press, fill barrels im- 
mediately and let cider ferment. 
Observe same precautions as 
stated elsewhere in this book 
for making wine. 

If fruit IS fully ripe and rich 
in sugar, the cider's quality 
will be so accordingly. Other- 
wise, sugar must be added. 
In this case, dissolve sugar in 
water and add to cider. 



LEMONADES 



47. RASPBERRY LEMONADE. 



grifd^, reife Himbeeren toerben 
jerquetfd^t, in einem offenem ®e- 
fäfe einen Xaq q'äljvm laffen, bann 
getJrefet ; ba^ SM^üdgebliebene toirb 



Crush ripe raspberries. Set 
aside in open dish for one day, 
to ferment. Press out. Add 
water to pulp to thin it and 
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mit SBaffer öerbünnt wxb nod^molg 
geprcfet. 3tnn toixb hex ©aft mit 
3udfer (ie 1 Qt. 2 5ßfuni gudfcr) 
in einem reinen Ättpferfeffel auf& 
geuer gebradit imb gibt man nod& 
au ie 10 Quart ©aft ein ©itoeife 
^inau. Sßun läfet man einmal auf. 
toaHen ymh fei|t bann burd& ein 
bidcg 2;u4 5Diefer ©^ru^) ift 
nxijt au füfe unb tann fo getrunlen 
toerben. SBill man hen ©aft lange 
aufbetoal&ren, fo empfiel^It e§ fid^, 
bafe man benfelben 8 — 14 Xage 
gol^ren läfet unb bann toeiter öer- 
f a^rt toic oben angegeben. 

gür Simonabe nimmt man 1 
»eil ©aft unb 4 3:cile 3Baffer, gibt 
ein toenig ©itronen- ober 3tt)fel« 
finengefd^madE baran aud^ lann 
mem SwdEer mtä^ ©efd^dE betfü- 
gen. 

Simonaben auf biefe 2trt l^ergc- 
fteHt finb tool&IBelömmlid^, appetit' 
erregenb mth finb bal&er im Som- 
mer afö falte ®etrSnIe fel^r au em- 
jjfel^Ien. ©agcgen man binrd^ bc^ 
minbertoertige giätoaffer mit 
©ffena nur au Baß) bm SWagen 
öerbirbl. 



press out again. Add sugar to 
juice (to 1 qt. of juice add 2 
lbs. of sugar), put in a clean 
copper kettle and add to every 
10 qts. of juice 1 white of an 
egg. Put on fire and bring to 
boiling point. Strain through 
thick cloth. 

This syrup is not too sweet, 
and can be served in this form. 
If syrup is to be preserved for 
some time, fruit ought to fer- 
ment for 8 to 14 days. Proceed 
then as in above recipe. 

For lemonade, use 1 part 
syrup and 4 parts of water. 
Flavor with lemon or orange 
juice and add sugar to taste. 

Lemonades prepared in this 
manner are wholesome and ap- 
petizing and especially to be 
recommended in hot weather, 
while on the other hand ice 
water with fruit extract is in- 
jurious to the system. 



48. STRAWBERRY LEMONADE. 



2)a§feIBe SSerfal^rcn toie borl&er- 
gel^enb, nur bo^ bet auSgeprcfete 
©aft 8r— 14 Sxige gal^ren mufe. 



Same recipe as above, 
juice from strawberries 
ment for 8 to 14 days. 



Let 
fer- 



49. HUCKLEBERRY LEMONADE. 



8 Quart 93eercn loerben mit 4 
Quart aBaffer aufS geucr gcfefet, 
bamvt fie gut ©aft ai^^cn. S^ad^ 
bem Stuffod^n lofet matt bm ©aft 
burdEi ein ©icb ablaufen. SHad&bcm 
er fid^ Har abgefegt fyii, giefet man 
il&n in einen großen Xopj, gibt 5 
^Jfunb Swdfer l^inau unb Iä|t il&n 
an einem toarmen Orte awQ^bun- 
bm gal&ren. ©oCte bic ©ä^rung 
in 2 Xaqm nid^t eintreffen, fo f ami 
man mtt 1 Unae $cfe nad^Ifcn. 
©obalb bie ©al^rung borüber ift 
hnrb ba^ Obere abgefd^jjft, ber 
flare ©aft in fjflafd^ gefüHt unb 



Put 8 qts. of berries on fire 
with 4 qts. of water till quite 
juicy. Strain through sieve. 
Put juice into a large jar, add 
5 lbs. of sugar; cover, set aside 
and allow to ferment in a warm 
place. If fermentation does 
not appear in two days, add 1 
oz. of yeast. When juice has 
fermented, skim off all impur- 
ities and put in bottles.. All 
kinds of berries can be used ac- 
cording to this recipe for lem- 
onade ; amount of sugar varies, 
however, e. g. : Huckleberries, 
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latm anfbetD(ä)xt tocrbcn. ^aij 
biefcm SSerfol^ren totm man aüe 
©orten Speeren 3U fiimonaben t)er- 
toertbcn, nur, ba^ bet gnid^t cnt- 
ft>red^cnb, md^r ober iDenigcr 3«' 
der flenontmen imrb. 8. 95. : ?Prei- 
fclbeeren, 5 Quart Seeren 2 — 3 
^funb 8«tfct; ajrombeeren, 5 Qt. 
S&eeren 1% ?ßfunb S^^^cr; Sol&cm- 
mBBceren, 5 Quart Speeren 2 ^fb. 
Sndet. 



to 5 qts. of berries, add 2 to 3 
lbs. of sugar ; blackberries, to 5 
qts. of berries add 1^4 lbs. of 
sugar ; currants, to 5 qts. add 2 
lbs. of sugar. 



50. LEMON LEMONADE. 



Saffe 3 Quart SSJaffer, 1 put 
©itronenfaft, 2 5ßfunb 3w*cr unb 
1 ©ttoeife 20 SJlinuten fod^cn, 
SBäl&renb bcm Äod^ nmfe fleifeig 
abgefdiäumt toerben, bamit er fiar 
toirb. ©tronenfaft läfet fid^ lange 
aufBetoal&ren, toenn mem ben rei- 
nen ©aft in eine ^l<x\ä^e giefet unb 
% Soll f)oä) gereinigtes Qel ba* 
rauf giefet unb an einen fül&Ien Ort 
fteHt. Sn ieber fjanrilie foOte ei- 
tronenfaft an $anb gel^alten wer- 
ben, tpeil er, mit Suifer bor bcm 
grül^ftüdE genoffen, ein fel^r em- 
t)fel&Ien§tt)erte§ SBorBeugungSmtttel 
fiir aüe ^alBfranll&eiten ift, Befon- 
ber§ für ffiinber. 



Bring to a boil and boil for 
20 minutes 3 qts. of water, 1 
pint of lemon juice, 2 lbs. of 
sugar and one white of an egg. 
While boiling take off all scum. 

Lemon juice will keep if put 
in a bottle and yi inch of high- 
ly refined oil is poured on it. 
Place bottle in a cool spot. 

In every family lemon juice 
ought to be kept on hand. It 
is a good preventive for all 
throat afflictions, especially for 
children, if a little is taken with 
sugar before breakfast. 



5L ORANGE LEMONADE. 



g§ ift biefe§ baSfelBe SJerfal^ren 
toie öorl^ergel&enb, nur tann etinai^ 
toeniger Qndet genommen inerben. 



For this recipe, proceed as 
above, only use a little less 
sugar. 



52. ORANGE PUNCH (Bowl). 



Sn 1 Quart fodErenbem SBaffer 
loft man % 5ßfimb S^dex auf, fügt 
ben geflarten ©aft öon 2 Zitronen 
unb 8 2r|)felfinen, % 5pint SSranbt), 
% 5ßint Sftum, 1 ^nt SBeifetoein 
unb 1 aSeinglaS SWarad^ino l&insu, 
erl&i^t i^n unb fteCt ii^n fait. 



Dissolve J4 lb. of sugar in 1 
qt of boiling water, add the 
clarified juice of 2 lemons and 
8 oranges, J4 pint of brandy, J^ 
pint of rum, 1 qt. of Rhine wine 
and wine-glass of Maraschino. 
Heat it and let cool off. 



53. STRAWBERRY PUNCH (Bowl). 

3erbrüdEe 2 51Jfunb ©rbBceren in Crush 2 lbs. of strawberries 
einem ®teinto|)f unb üBergiefee fie in a stone jar and cover with 1 
mit 1 Quart 9lum, bede gu unb quart of rum. Cover jar and 
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laffe unter täflltd^em Umrül&rcn 2 
&i§ 3 2:oge ftel&en, 3>ann toirb er 
burd^ ein fetnc§ Zuä^ in eine 
©ii^üffel gegoffen. 3hm toerbcn 1% 
5ßfunb 3wcfer, ber iSaft twn 2 6t- 
tronen unb 4 Quart SBaffcr l&htgu- 
gcgeBcn, laffe tl^n crf alten unb fer- 



set aside, stirring daily for two 
or three days. Pour through 
a fine cloth in to a dish. Now 
add 1J4 lbs. of sugar, the juice 
of 2 lemons and 4 qts. of water. 
Let cool and serve. 



btere. 



54. MAY PUNCH (Waldmeister Bowle). 



SKan tue eine §anb öoH frifd^- 
gct)fIü(Jten SBalbmeifter in eine 
Sirrine unb giefet 2 Slaf^^SJteife- 
mein barauf, beat gut gu unb ISfet 
% ©tunbe an einem fiil^Ien Ort 
aiel&en. 3>ann nimmt man ben 
SBalbmeifter l^erau^, gibt ben ©aft 
t)on 2 8r|)felfinen baran, 6 &i§ 8 
Un^en S^^ex unb riil^rt fo lange, 
bi§ ftd^ ber 3«cfer aufgelöft f)at, 
tnorauf man hm 5Punfd^ feröieren 
tann. 



Put a handful of freshly- 
picked sweet-scented wood root 
(Waldmeister) in a tureen and 
pour two bottles of Rhine wine 
on them. Cover well and set 
aside in a cool spot for one-half 
hour. Take out "Wald- 
meister," add juice of two or- 
anges, 6 to 8 ounces of sugar, 
and stir liquid until sugar is 
dissolved. Punch is ready for 
serving. 



55. PUNCH EXTRACT. 



Um einen $unfdö f^^t fd&neÄ ju 
bereiten, fteKe man f olgenbe @f fena 
l^er: S)er ©aft t)on 25 ©itronen 
toirb filtriert, ^nn tod^t man ei- 
nen ßöuteräuder üon 10 ?ßfunb 
Sndet unb 1% Quart SBaffer, 
giefet ben ©itronenfaft unb 6 ^a- 
fd^ 9lum l^inau unb füllt, ttyenn 
erfaltet, in gl^fd^en. Sin einem 
fül&Ien Orte läfet fid^ biefe ©ffen^ 
lange aufbetoal^ren. Um ?ßunfd^ 
3U bereiten, nimmt 1 Quart ©ffenä 
unb 2 Quart SBaffer. 



Punch can be readily pre- 
pared if the following essence 
is used : Strain juice of 25 lem- 
ons. Boil a syrup of 10 lbs. of 
sugar and lj4 qts. of water. 
Add to this the lemon juice and 
6 bottles of rum. 

When cooled, bottle liquid. 
Keep the essence in a cool 
place. Use one quart of this 
essence and 2 qts. of water for 
making punch. 
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SYRUPS, CANDIES, ETC. 

56. LAUTERZUCKER (Syrup). 



10 $Pfunb 3«4cr tocrben mit 4 
Quart SBoffer in einem Äeffel cmf 
gutes geuer gefegt unb fo lange 
umgerül&rt, bis ber Qudzx ge- 
fd^Ijen ift. ©obalb er anfängt 
au lod^ unb l^d^teigt, mufe man 
ficifeig abfd^äxmien. SJian larni oud^ 
ein ©itoeife l&inein tun, ha fid^ aQe 
Unreinigfeit öom S^^^^ on bem 
eitoeife felftfefet. SBiH ber 3u*r 
überfod^n, fo giefet man etttxjS 
lalteS SSaffer bei ober man arbeitet 
mit bem ©d^umloffel nad& allen 
SHid^ngen ober man l&ebt bm 
3udfer auf. Bis er ftd^ Berul^igt ^at 
2)anad&i ftedCt man ha^ 3utfertlier- 
mometcr l^inein unb fod^t Bis au 
36 ®rab. ©oute er ben ®rab 
fd^on üBerftiegen l^aben, fo giBt 
man fo öiel Sßaffer l^inau, um ben 
@rab au erreid^n, toie angegeben. 
SHad^bem fd^üttct man hm 3w*er 
hntä) ein feines Zuä^ unb fann 
man il&n aum SSerbünnen öon ®Ia* 
füren unb awm ©irnnad^ öon 
Sftüd^en in Sflcrfd^en t)ertoenbcn. 



Put 10 lbs. of sugar in a 
kettle and add 4 qts. of water. 
Stir on a good fire until su^ar 
is dissolved. When boiling 
point is reached, take off all 
scum. A white of an egg will 
help in taking off the scum. 

A little cold water added 
when boiling will keep sugar 
from boiling over, or take the 
kettle off the fire for a minute. 
Put on fire again and place a 
sugar thermometer in the syrup 
and boil till 36 degrees is 
shown. Add enough water if 
a higher temperature is regis- 
tered till above temperature is 
reached. Strain syrup through 
a fine cloth and put in bottles. 
It can be used for glazing and 
for the canning of fruit. 



57. ZUCKER ZUM BREITLAUF. 



S)en in öorl^ergel^enber Shimmer 
geHärten 3udEer fo(^t man folange, 
bis er hen @rab 210 erreid^t l^at, 
ober toenn man lein 3udfer*^rmo- 
meter ^at, taud^t man ben ©d^m* 
loffel l&inein; fällt ber lefete Xro- 
t)fen breit l&erunter, ift er gut unb 
fann berfelbe gum ©inmad^n ber 
grüd^te in ©led^iid^fen bertoenbet 
toerben. 



Boil above syrup till 210 de- 
grees is reached. Instead of a 
sugar thermometer, the skim- 
mer can be used for testing. 

If the syrup drops off in big 
drops, it is ready for use in can- 
ning fruit. Put it in cans. 



58. ZUCKER ZUM KLEINEN FADEN. 



S)er aum J&reitlauf gelod^te 3"- 
dter toirb nod^ eönaS länger gef od^t, 
Bis au ®rab 220, ober tocnn mcm 
einen Ääro^>fcn ah>ifd&en Skmmen 



Boil above syrup till 220 de- 
grees are reached, or test by 
taking a drop of syrup between 
the index finger and thumb; 
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unb ^^tgefinger nimmt, bmfelben 
pve%t bic Singer au^einanber aiel^t 
unb fid^ boBei ein turner iSaben 
hübet, ift er fertig. 



press fingers together. If in 
separating a fine thread is seen, 
the syrup is done. 



59. ZUCKER ZUM GROSSEN FADEN. 



Jiod^c bm S^^^^ ^on tjorl^ergc- 
l&enbcm dte^ept nod^ einige Stugen- 
blidfe länger, bi§ er fid^ nad^ fetti- 
ger Slnmeifung ^n einem langen 
t^ben aiel^t ober bcn ®rab 228 er- 
reid^t f)Qt. SHejen Sudfer öertoen- 
bet rmn äu ©d^umfod^ (Sl^rift- 
bQumfd^nmdE), b. 1^. toenn bcr 
©d^nee fel^r feft oufgefd^Iogen ift, 
giefet man bm 3udEer langfam unb 
unter forttDÖi^renbem Umrül^ren 
l^inein. S)iefe ©d^udffad^n toer- 
ben nid^ gebadEen, fonbern nur an 
ber $ifee getrodEnet, ba% fie jd^ee- 
toeife bleiben muffen. 9Kan lann 
bcn ©d^nee aud^ nad^ Sclieben fär- 
ben, ©ad^n aui& biejem ©d^aum 
breffiert, fann man in berfd^Ioffe- 
ner XHfte jal^relang aufbetoal^ren. 



60. ZUCKER ZUM SCHWACHEN BALLEN. 



Boil above syrup a little 
longer, until finger test pro- 
duces a long thread, or boil up 
to 228 degrees. Use this syrup 
in making decorations for 
Christmas trees. When mer- 
ingue is quite firm, pour syrup 
in slowly, constantly stirring. 

Do not bake these confec- 
tions, but dry them in the 
oven, in order to keep them of 
a snow-white color. Coloring 
matter can be used in this re- 
cipe. Confections will keep for 
years if put in closed boxes. 



SKan fodf^e ben 3udEer gum Ian- 
gen traben nod^ toeiter, Bi§ er ben 
®rab 236 erreid^t l^at, ober man 
toud^e S)aumen unb Zeigefinger in 
fatten SBaffer, bann fd^nell in ben 
SudEer, bann toieber in^ SSaffer äu- 
rüdf; lann man bann au§ bem 
Sudter einen fd^^toad^en SSoQen for- 
men, ift er fertig. 



Boil above syrup till 236 de- 
grees are registered, or use this 
finger test : dip thumb and in- 
dex finger into cold water, then 
quickly into the syrup and 
again into the cold water. If 
syrup will marble, it is ready. 



61. ZUCKER ZUM STARKEN BALLEN ODER FLUG. 



3)er Qndet jum fdE^n>ad|en SBal- 
len n>irb tüeiter gefod^t Bi^ 3U @rab 
242, ober berfal^re toie öorl&erge- 
l^enb, nur mufe ftd^ ber Satten fefter 
anfüllen. Tlan fann auäj einen 
bünnen S)ra]&t nej^men, eine Heine 
©dringe baxau biegen, taud^ bie- 
felbe in bcn 3udfer, Blafe burdfj bic 
©d^Iinge unb bcrgudfcr mufe, toenn 
er gut ift, burdfj bie ©d^Iingc ba* 
t)onfIiegen. S)iefer 3udfer toirb au 
gonbant bertoenbet. 



Above syrup is boiled up to 
242 degrees, or proceed as 
above, only marbled syrup 
must be firmer; or test with a 
thin wire. Make a little sling 
of the wire. Dip it into the 
syrup, blow on wire, and if the 
syrup is done every bit will 
be blown off. This syrup is 
used for fondant 
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62. ZUCKER ZUM BRUCH. 



2)icfcr Sudev toirb nod^ 6 bi§ 7 
aWinutcn länger geIo# ali& bar 
öori^ergclöcnbe, bis a« ®tab ?00, 
ober man taud^ bie Singer tn fal- 
tet SBaffer, bann in ben S^^^ 
barm toieber in§ SBaffer. SBenn 
fid^ ber Sudex aerbeifeen läfet, o^m 
ba^ er an ben Säl&ncn Heben bleibt 
ift er fertig nnh tann man xf)n öer- 
fd^tebenen ©efd^modt beigeben. 3>ic- 
fer 3u*er fann au g^ogenen (So- 
dden öertoenbet ttjerbcn. 



This syrup is boiled about 6 
or seven minutes longer than 
the preceding, or up to 300 de- 
grees. Test by dipping your 
finger into cold water then into 
the syrup, then into cold water 
again. If the syrup does not 
stick to the teeth when put into 
mouth, it is ready for use. Fla- 
vor to suit taste. This syrup 
can be used for drawn work. 



63. ZUCKER ZUM CARMEL (336^). 



aSenn man ben Sudfer anm ajrud^ 
nod^ einige 3lugenbliäe toeiter 
fpd^t nimmt er cine rotbräunltd^ 
gärbung an nnb ber ®rab be§ 6a- 
ramelS ift erreid^t. 9lun toirb er 
fd^eE t)om 3fener genommen, ba^ 
®efö6 in falte§ SBaffer getaudfit 
bamit er nid^ au itann imrb unb 
bann auf bie eingefettete 5ßlatte ge- 
fd^ttet unb läfet man benfelben ei- 
nen SKoment rul&en. 2)ann fdE^Iägt 
man bie äußeren @nben nad^ ber 
STOitte au aufammen unb fd^neibet 
ober formt ®anbte§ nad^ S5elieben 
baraui^. 

SKan fann bem ©aramelaudCer, 
urn ii^n am leidsten Slbfterben au 
berl&inbem, ein toenig ®Iucofe, 
©ream of Siirtar ober ein paat 
Xxopjen ©tronenfäure beifügen, 
beöor er fertig grfod^ iift. 3Kan 
mufe babei aber fel^r öorfid^tig fein, 
ba er burd^ Eream of Startar ober 
©tronenfäure leidster braun tnirb 
unb fel&r fd^neU Verbrannt ift. 



Boil above syrup a few mo- 
ments longer until it assumes a 
brownish color. Take quickly 
off the fire. 

Dip dish into cold water and 
then pour contents on a but- 
tered platter. Let it alone for 
a moment. Fold over the cor- 
ners and sides toward the mid- 
dle and use syrup to form diff- 
erent kinds of candies out of it. 

To make it more firm, add to 
the above syrup, before it is 
done, a little glucose, cream of 
tartar or a few drops of citric 
acid. 

Be very careful in adding 
either cream of tartar or citric 
acid, as it hastens browning of 
syrup when boiling. 



64. NOUGAT (Crocant). 



S)iefe§ ffie^tpi finbet man m %o. 
279 unter „©afebafer^". Slnftatt 
SWanbeIn fann mnn aud^ 5ßeanutS 
nel^men unb lann man barau§ 
^eanvii ajar§ mad^. 



You will find this recipe un- 
der No. 279, in Cake Bakery. 
Instead of almonds, use pea- 
nuts and form peanut bars 
from it. 
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65. NOUGAT. 



5 ^ß\mb Suder, 5 Sßfuni) ®Iu. 
cofc unb 1 Quart SBaffcr tocrbcn 
in einer lu^jfemen ^Pfonne auf hem 
geuer fo lange umöerül^rt, bi§ aU 
Ie§ gefd^Iaen ift inbcm rmn bie 
©eiten ber 5ßfanne inuner fauBer 
l&erunter nxtfd^t. ®tc SWaffe toirb 
je^t bi§ gum ftarfen Baden obex 
242 Orab gefod&t. SBäl&renb bcr 
Seit fd^Iägt man einen fel^r fteifen 
©d^nee Don 40 ©itoeife, morin man 
ein mcnig ©ala getan ^cA. SWan 
giefee ben fertig gefod^ten S"cfer 
unter beftänbigcm Umrül^rcn lang- 
fam l&inein. 2)ann iDcrben toieber 
5 5Pfunb Swder, hne öorl^tn, ge« 
toijit, abet bi§ au ®rab 275 unb 
toie öorl^ergel&enb unter bic SWaffe 
geriil^rt. ^nad^ riil&rc % 5ßfunb 
^eifee 95utter ober ©d^mala l^inein, 
8 5Pfunb rol&e SKanbeIn ober SBal- 
nüffe unb ©efd^madt. ®ann fd^ittte 
ba^ &an^e auf eine eingefettete 
9K<xnm?rt)Iatte, bie fo mit ©ifenftä- 
Ben eingefd^Ioffen ift, bafe ber 3iou- 
gat 2 ginger bid toirb. SBenn 
boHftanbig f alt/ fd^eibet man mit 
einem fd^arfen SKeffer langlid^ öicr- 
edCige ©tiidfe, toidfelt fie in SSad^S- 
pcOpxet unb tjertauft für 60 Eent§ 
1 5Pfunb. 9Wan lann bie ©tiidfe in 
(S&ofolabe iauä)en, toenn man ttnU; 
ana) tonn man (S^ololabe in bte 
SKaffe l^ineingeBen. gemer lann 
man alle ©orten SWiffe unb grud^t 
l^inein tun. S>ie fjrudfjt mufe bann 
aber erft getrodfnet merben. 



Stir on fire 5 lbs. of sugar, 5 
lbs. of glucose and 1 qt. of wa- 
ter on fire in copper pan until 
all is dissolved. Keep sides of 
pan free. Boil quantity now 
till 242 degrees are registered. 
In the meantime make stiff 
meringue of 40 whites of eggs ; 
use a little salt. Pour syrup 
slowly into meringue, constant- 
ly stirring. Boil again 5 lbs. of 
sugar as before up to 275 de- 
grees and stir into above. Then 
add, stirring, J^ lb. of rendered 
butter or lard, 8 lbs. of almonds 
or walnuts, and flavor. 

Pour nougat on greased mar- 
ble platter with sides about the 
thickness of two fingers. When 
cold, cut nougat with a very 
sharp knife into oblong pieces 
and wrap them in wax papers 
and sell at 60c per pound. This 
candy can be dipped into choc- 
olate or chocolate can be added 
before nougat is finished. Or 
add other fruit or nuts. Use 
only dried fruit. 



66. CARAMEL LA VERVERS. 



5 ^mb Sudfer, % Ouart 
9ta]&m, 1/2 5Pfun5 »utter, 1/2 5ßfb. 
Eocoa unb eine ^onb t)oII ®Iucoje 
toerben auf bem geuer erft lang- 
fam gefd^molaen, bann &i§ sum 
fcl^r fd£|it>ad[€n Srud^, b. i. 275 
®rab, gefod^t, bann auf eine einge- 
fettete, mit ©ifenftSBen eingefd^Iof- 



Melt on fire 5 lbs. of sugar, 
^qt. of cream, }i lb. of butter, 
yi lb. of cocoa and a handful of 
glucose and boil till 275 degrees 
is registered. 

Pour a quantity on a greased 
marble slab with enclosed 
sides. When cold, cut in form 
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fcne3Karmor^>Iattcgcfd^et. Stad^ 
bem bie SKaffc erfoltet ift, toexbeti 
mit einem fd^rfen Tle^iev t>ier' 
edfige ©armneB gefd^nitten, bie für 
1 dmt pro Bind bcrf auft toerben. 



of caramels with a sharp knife. 
The selling price of these is 
1 cent apiece. 



67. CRISP CHOCOLATE TAFFY. 



5 5Ufb. SriiftansudEer, 1% ^ßmt 
SBaffer, % Teelöffel öoH ©ream of 
Siirtar, 5 Unsen docoa, 5 Unaen 
ajutter. 3«*er, SBoJf er unb ©ream 
of Skjrtor toerben ouf ba§ geucr 
gebrad^, burd^ Umrül^ren aufge- 
I9ft fouBer l^runter getoofd^ imb 
bus SU 335 ®rab gelod&t. SThm gibt 
xttcat bie gefd^molaene (Sf^otolabe 
unb ajutter l^inein, fd^iittet boiS 
©anse ouf eine aWarmort^Iatte, bie 
mit Del befinden ift fd^ISgt mit 
^lettmeffer gleid^äfeig unb gel&e 
mit bem 9loIIer bariiber. SBenn cr- 
faltet, brid^t mmt bie (S^anbieS ab 
unb fann man biefetten in Scannen 
eintmdten, bie man gut berfd^Ioffen 
aufbeioai^en fann. 



Dissolve on fire^ while stirr- 
ing, 5 lbs. of rock candy, 1J4 
pints of water, one- third tea- 
spoonful of cream of tartar, and 
boil till 335 degrees is reached. 
Now add melted butter and 
cocoa and pour all of it on a 
marble slab larded with oil. 
Make even with a palette knife 
and with roller. 

When entirely cold, break 
into pieces. This candy can be 
preserved in cans, closed well. 



68. TAFFY CANDY. 



5 5ßfunb 3udCer, 1 Quart SBaf- 
fer, ly^ 5ßfunb SJutter, y2 Unae 
©ream of JCartar. Sudex, SBaffcr 
unb ©ream of S^artar lod^t man, 
ttne im borl&ergelöenben die^ept an- 
gegeben, aber biS su 300 ®rab. 
3)ann gibt man bie iButter ^ingu, 
fd^üttet bie SKaffe auf einen einge- 
fetteten (Stein, löfet einen STOomcnt 
erlalten, sielet boxm an einem S^a* 
f en bi§ boÄ STu^fel^en toeife imb fil- 
Bem toirb. 3>ann fd^neibet man 
fd^eH länglid^ öieredfige ©itüdfe 
unb berfauft naä) SJelieben. 



Use 5 lbs. of sugar, 1 qt. of 
water, 1% lbs. of butter, J4 oz. 
cream of tartar. 

Boil sugar, water and cream 
of tartar as in above recipe up 
to 300 degrees. Add the butter. 

Put contents on a greased 
marble slab; let it chin off a 
little. Now put taffy on a hook 
and draw it out till it gets a 
silvery and white appearance. 
Cut up into long oblong pieces. 



69. PECAN CRISP CANDY. 



5 5ßfunb ©r^ftall - 3udfer, iy2 
5ßint SSaffer, % Unse ©ream of 
SE:artar, 3 5pfunb 5ßecan. Sudfer, 
SBaffer unb ©ream of Xaxtax toer- 
ben unter beftänbigem Itmriil&ren 



Use 5 lbs. of rock candy, lj4 
pints of water, }4 oz. of cream 
of tartar, 3 lbs. of pecan nuts. 
Let water, sugar and cream of 
tartar come to a boil, stirring 
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sum ftod^ geBrad^t faubcr l^crun- 
teröcmofd^en, mit einem ^labedtcl 
SugebedEt unb 3 SWinuten f od^ gc- 
loffen. Sßad^bcm nimmt mün ben 
S)e(fel ab unb fod&t bii^ au 336 
®rab. 3>ann nel^me öom geuer, 
gebe bie Jpecon l^inau unb fd^iitte 
auf einen öligen ©tein, laf^e ein 
tt)enig erfalten unb falte äufam- 
men. S)ann Bred^e 3 Unaen-Stüdfe 
ob unb t>adfe biefelben in aBadö^l^a- 
piev. 



constantly. Cover utensil with 
a wooden lid and boil three 
minutes longer. Take off lid 
and boil up to 336 degrees. 

Take off the fire, add the 
pecan nuts and pour on an oiled 
marble slab. Let it chill a little 
and fold over ends. Break up 
into pieces weighing 3 ounces 
and pack in paper. 



70. MOLASSES CANDY. 



1 Ouart 2ttoIaffe§, 1 5Pint SJSaf- 
fer, zixoa^ ©lucofc tuerben bi^ ju 
300 ®rab gefod^t, ein toenig SJut* 
ter l^inaugetan, öom geuer genom- 
men unb auf bie ^Platte gefd^iittct. 
3)ann läßt man bie 5Waffe ein toe- 
nig erfalten unb toirb bann gebo- 
gen unb bd^anbelt tote Sto. 68. 



Boil to 300 degrees 1 qt. of 
molasses, 1 pint of water, a 
little glucose; add a little but- 
ter and take from fire. Pour 
on slab, let it chill and proceed 
as in recipe No. 68. 



71. CARAMELS. 



4 5ßfunb S^äev, 6 Unaen SButter, 
1 Quart aWild^, 12 Unaen ©lucofe, 
6 Ungen ©l^ofolabe. üoä^ toie öor- 
l&ergel&enb. SBenn fertig gefod^, 
fd^iitte bie 3Kaffe in eine au§ge- 
fd^mierte Kanb^i)fanne unb, toetm 
tali, fdf^ibe mit einem fd^rfen 
SWeffer in öieredEige ©titdte. 



Use 4 lbs. of sugar, 6 oz. of 
butter, 1 qt. of milk, 12 oz. of 
glucose, 6 oz. of chocolate. 

Boil up as above. When 
done, cut up into small discs 
with a sharp knife. 



72. COCOANUT CANDY. 



2 $Pfunb SudEer, 1 ^nt SSaffer 
unb ein toenig ©lucofc toerben biS 
gum fd^d^en ^oSim gcfod^t (236 
®rab). ^ann riil&rt man gtoet 
^nb ©ocoanut barunter, nimmt 
bie 3Kaffe öom gieuer unb fefet 
fd^eff runbe ober t)t|ramibenformi- 
gc eanbie§ auf ^ü%pü\)xex, tooju 
man natürlid^ bi« ginger Benüfeen 
mufe. 



Boil 2 lbs. of sugar, 1 pint of 
water and a little glucose till 
236 degrees is registered. Add, 
stirring meanwhile, 2 lbs. of 
cocoanut. When cold enough, 
form with your hands round, 
tapering candies and put them 
on wax paper. 



73. PEPPERMINT DROPS. 



aSon gonbant, 3io. 287, unter 
^®afebafer5", nimmt man 10 — 15 
^nb, gibt in eine htpfeme 5ßfan- 



Use of Fondant recipe No. 
287 in Cake Bakery, about 10 
or 15 pounds. Put into a cop- 
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m unb lafet unter freftänbigcm Um- 
rül^ren in lod^nbem SBaffer l&eife 
toexben, bolQ man Qetabe ben gin- 
get nod^ barin Italien fann. S)ann 
giefet man einige Zvop^en 5Pep|>er- 
mint - ©ffens l^inein, bringe bie 
ättüffe fd^neH in eine grofee SCiite, 
toorin ftc| eine Heine, glatte Silbe 
befinbet ober ein jogenannter &on- 
banttrid^ter unb breffiere 5ßennt|- 
grofee S>rot)§ entmeber auf SBajt)a- 
piex ober auf faubere, toeifee 5ßfan* 
nm. SBenn crfaltet lann man fie 
abnel&men unb für 60 ®ent§ ba^ 
5Pfunb t)erlaufen. ©tefer a)Jaffe 
fann öerfd^iebener ©efd^madE unb 
garbe beigegeben toerben. 



per pan, set over boiling water 
and heat till contents will not 
burn a finger. 

Now add a few drops of es- 
sence of peppermint. Pour 
contents quickly into a large 
cornucopia-shaped oblong bag 
with a small, smooth tube or 
containing a so-called fondant 
funnel and form drops as large 
as a penny. Put either on wax 
paper or on clean, white pans. 

These sell at 60c a pound. 
Drops can be flavored and col- 
ored in different ways. 



74. OSTER EIER (Easter Eggs). 



Sn eine ßifte ober grofec 9lonb- 
t)fanne gibt man getrodCnete Kom- 
ftard^ unb mod^t eigrofee Söd^r 
linein, ' 5Fhm nimmt man t)on bcr 
i^eifeen 3Waffe t)om öorl&ergei&cnben 
Sieacpt, gibt Orangenfarbe urib ®e^ 
fd^ad baxan unb gicfet biefelbe in 
bie ^ol^Iungen ber ©omftard^, aber 
nur foöiel, ba^ c§ ein ©ibotter rior- 
fteHt. 2)anad| füllt man bc^ ßod^ 
ntit meifecm gonbant au§. SBenn 
erfaltet, nimmt man'§ l^erauS, 
ftauBt e§ ah unb ein f)alb^ @i ift 
fertig aum berfaufen. Um gan^e 
6ier 3U mad^n> füHt man bie So- 
aker ol^ne S)otter au§ unb flebt fie, 
toenn ettoa^ erfaltei, ^n^ammm, 
bod^ mufe mem eine Heine ©d^Iinge 
boatoifcf^en legen, bamit man'§ auf- 
l^ängcn fann. "Sycmn fann man fie 
in aufgelSftf (S^ofolabe taud^ 
unb aum trorfnen aufhängen. 
SBemt trodEen, toetben fie mit 
©d^eHadE (aSamifl^) glaficrt unb 
nat^ aSelieben nrit ©Jjri^glafur be- 
foriert. 3Jtan fann biefelben billi- 
ger l^erfteHen, n>cnn ber gfonbant 
9h:. 65 unter ®anbie§ iemii^t 
nnrb, natiirlid^ ol^c Sftiiffe unb 
f^riid^c. 



Put dried cornF^arch into a 
box or a large pan with high 
edge and make holes in it as 
large as an egg. 

Of above recipe, while con- 
tents are still hot, pour enough 
into holes in cornstarch, first 
adding orange color and flavor, 
to resemble the yolk of an e^g. 
Around this yolk fill in with 
white fondant. When cold, 
take the half egg out and dust 
off all particles of cornstarch. 

In order to make whole eggs, 
omit making the yolk and paste 
chocolate before drying. When 
chilled off a little, putting a 
little string between the halves 
before putting them together, 
by which eggs can be hung up 
to dry. 

Dip them into dissolved 
chocolate before drying. When 
perfectly dry, glaze them with 
shellac varnish and decorate to 
suit taste with ornamental ic- 
ing. Cheaper eggs can be 
made by using fondant recipe 
No. 65, under "Candies," of 
course without using nuts or 
fruit. 
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75. CHEWING GUM. 



1 $Pfunb e^iclc ©urn, 2 Jßfutti 
Surfer, 1 $Pfunb ®Iucofc unb 1 
^futib earomelbutter. 3«ä€r unb 
©lucofc trnrb mit tocnig SJaffer biiS 
au 246 ©rab gefod^t; bann lommt 
bie aSwttcr l^ineln unb hex in ttwr- 
mem SBoffcr aufgctocid&tc @um. 
3tnn mifd^e man aQcS gut, biS btc 
SWaffc bid unb glatt mirb, roßc in 
3u(fer au§, fd^neibe fd^malc, läng- 
lid^ "SJatS unb laffe fie on einem 
toarmen Orte trorfnen. 

®]Öennng-®um-9leäet)te finb ei- 
gentHd^ g^eime SBerfal&ren öon ge* 
toiffen gabrifonten, bod^ ift eS mir 
gelungen, einige fel^r hemi)mte 9lc- 
3e})te au§3ufinben. SWan Icmn ben- 
felben nad^ ajelieben ©efd^adE ge- 
ben. 



Use 1 lb. of chiclet gum, 2 
lbs. of sugar, 1 lb. of glucose 
and 1 lb. of caramel butter. Boil 
sugar and glucose with a little 
water until 246 degrees are reg- 
istered. Then add butter and 
gum dissolved in warm water. 
Mix well till ingredients are 
smooth and thick. Roll out in 
sugar and cut into narrow, long 
bars. Put in a warm place to 
dry. 

As a rule, recipes for chew- 
ing gum are not made public 
by their possessors. I have, 
however, found out how to 
make it. Gum can be flavored 
to suit different tastes. 



76. GUM ARABIC CORDIAL. 



5 $Pfunb toeifeer Oummi Slrabi- 
cum toirb in 1% Quart SBafJer 
über Sftad^ eingctoeid^t unb an ei* 
nem toarmen 5piat[ oufgcISft; bann 
burdi ein feinet ©ieb imffiert. ©o- 
bann fod&e 12 jpfunb Sudter mit 4 
Ouart SBaffet 3um ftarten ©alien 
(245 ®rab), fd^iitte ben ®ummi 
]|in3u unb laffe einmal auffod^. 
2)anad^ fteUt man bc^ gan3e eine 
©tunbe in fod^nbe§ SBaffer. 3hin 
toirb bie $ij&e rebu3iert biS ba% 
aSkiffer anilört 3U lod^. Sft ber 
®ummi je^t öo&ftänbig flat, läßt 
man il&n burd^ bm gonbanttridöter 
in bieredKge ober runbe $5I^Iungen 
laufen, bie man borl&er in getrodC- 
neter Eomftard^ geformt l^at. 2>a- 
nad^ ftauBt manEomftard^ barüBer 
unb läfet fie bi§ 3um näd^ften Stage 
ftel^en, Bi§ hxmn fie eine Jhrufte fyi* 
ben. SFhm tnerben fie umgebrel&t, 
Bi§ fie aud^ öon blefer ©eite eine 
Jhrufte 3ie]^en. 3)ann toerben fie 
aBgefteBt, cd&geftauBt nnb cr^ftalli- 
flert, b. "fy. ein @^ri4> toirb Bi§ 3U 
34 ®rab gefod^t, bie ©ummiftüdfle 



Soak over night 5 lbs. of gum 
arabicum in 1}4 qts of water 
and dissolve it in a warm place. 
Then pass through a fine sieve. 
Boil a syrup of 12 lbs. of sugar 
and 4 qts. of water (up to 245 
degrees). To this add the gum 
and bring to a boil. After this 
place the contents into boiling 
water for one hour. 

Reduce the fire till water 
stops boiling. If gum is per- 
fectly clear, now pour it 
through fondant funnel and fill 
square or round holes made in 
dried cornstarch. Sprinkle the 

gum with cornstarch and set 
aside till next day, when upper 
side will be somewhat hard- 
ened. Now turn the pieces and 
again set aside. Dust them free 
of all cornstarch and glaze by 
leaving them over night in a 
syrup of 34 degrees tempera- 
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löincinöclegt unb lofet man fo über 
ittad^t ftcl^. 3)Qnn toetbm ftc mit 
hex @ahel J^onSgcnommcn ober 
man fd^üttet fie auf ein ©ieb, legt 
fie neBcneinanber unb läfet fie an 
einem toarmen Orte trodtnen. 



ture. Take out pieces with a 
fork "or pour them into a sieve. 
Allow to dry off in a warm 
place. 



77. OLD-FASHIONED COUGH CANDY. 



1/2 5ßfunb aStuft . SCee (Sinben- 
bliite unb ©ibifd^ sufammen) toirb 
mit 4 Quart SBaffer gut au§ge!od^ 
unb läfet man burd^ ein ©ieb ab- 
laufen. S)ann gebe man 15 Sßfunb 
Suder unb 3 5ßfunb ®Iucofe i^in- 
ein. fftun toirb ba^ ®anie erft um* 
gerül^rt unb l^eruntergetoafd^en, 
bann sum Siiramel gelod^t (336 
@rab), nad&i bem auf eine eingefet- 
tete 3Karmor<)Iatte gefd^üttet, ein 
Iwarmal bon au^en nad^ innen ge- 
fd^lageu/ bann mit bem ßaramel- 
roHer gefd^nitten, abgebrod^ unb 
in gefd^Ioffenen Pannen aufbe- 
toaf^tt. 



Steep well }^ Ib. of pectoral 
tea (Brust Tee, mixture of lin- 
den tree blossom and althea) 
and 4 qts. of water. Strain 
through sieve. Add 15 lbs. of 
sugar and 3 lbs. of glucose. 
Stir and mix and boil up to a 
temperature of 336 degrees. 
Pour mixture on a gjeased 
marble slab, cut with a cara- 
mel roller. Now break candy 
into pieces and preserve in 
closed cans. 



Stiltittfittigeti ium Seconeteti ber Sotteti beittfd^t? unb atnerifoiti- 

fd^etr art» (Ol^ne abbilbungen.) 

Directions How to Decorate Cakes in German and 
American Style. (Without Illustrations.) 

78. ORNAMENTAL ICING. 



Ski, ber l&euiigen 3rit entft^re- 
d^enb, bie S&rotbädEer, ©olebädEer 
unb ©onbitoren alle unter einem 
2)Qd^e arbeiten muffen unb jebe 
aWinute fo auSgered^net ift ba^ e§ 
manii^em jungen unb ftrebfomen 
93äcfer unmöglid^ toirb, aufäubli- 
äexi, vm einige feinet neben il^m 
arbeitenben ®onbitor§ au^fül&ren* 
be fünfte ju erl^afd^, nnH id^ 
l^iermit einem ^eben, bet fid^ bafür 
intcreffiert öerfd^ebene STntoeifun- 
gen geben unb fann er fid^ in feiner 
freien S^i ixhen, um aud^ fo in 
bem toidltigen 2^1 unfere§ @eh>er* 



As it is nearly impossible in 
our day, when bread bakers, 
pastry cooks, cake bakers and 
confectioners work for the 
same large concern, for a 
young, ambitious man to im- 
prove his knowledge of his re- 
spective line of art, owing to 
lack of time, I will here add 
some very good hints and di- 
rections pertaining to the artis- 
tic side of the baker's art. 
Everyone can perfect himself 
in this branch of the profes- 
sion and can then compete 
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beg mit feinem ftoHcgen, bet ben 
SSoraug f^oite, eine flcbicgcnc Sei&r- 
aeit butä^uxmäjen, ©d^ritt su Ital- 
ien/ ja fogor ii&m nod^ suöorsu- 
lommen. 2)0^ alte Qpxiäfioott 
fagt: ,,Uebung maä^ ben 3Kei- 
fter/' unb I)at aud^ hx^ l^ewtc nid^ 
an feiner SBid^tigfeit Verloren. SSon 
blofeen Slbbilbungen, toie man fie 
in öerfd^iebenen SBüd^m finbet, 
lann ein junger SJiann, ber nod^ 
niemaB eine @<)rifebüte in ber 
§anb gel^abt l^ai, nid^t& lernen unb 
finb Wefelben nur für crfal^rene 
Seute, bie fid^ toeiter au§3ubilben 
fud^en. SJerjenige STnfänger, ber 
meine SInmeifung Befolgt unb be- 
greifen liinn, ift im ©tanbe, fd^on 
nad^ turser S^it, burd& fleifeigeS 
Ueben bie fd^onfte Sporte su befo- 
rieren, befonber§ toenn er in feiner 
®efd^idflid(|!eit gantafien l&eräau- 
bert, bie notiirlid^ nid&t gelernt 
toerben fonnen. S)enn baiJ ift eine 
®ahe, bie nid^ jeber im gleid^ 
Tta%e bejtftt. 

95or alien 3>ingen mad^e man fid^ 
©t)ri^glafur au red^t, inbem man 
ben 3£3BX3E'8wdfer fo fein tt)ie mog- 
lid^ burd^ftebt mit fauberem. Ha- 
rem @in>eife bermifd^, ba^ tjorl^er 
ein toenig aufgefd^Iagen toirb, ba 
baburd^ bie ©jjri^glafur fd^n toeife 
toirb. 3hin toirb beibcS öermengi 
gu einer tidfen, leidet öerrü^rbareh 
SWaffe unb % ©litnbc mit atoei 
©t)ad&teln tiid^tig gefd^Iagen. S)ann 
gii54 man, ie nad^ bem Quantum 
(auf 1 ©itocife red|net man 2 £ro- 
^pfen) ©ffigfSure l&ingu, ober menn 
feine ©fftgfaure gur $anb ift, 
Stream of SCortar fan burd^gefiebt. 
(Stuf 10 ^toeife red^nei man 2 Un- 
aen.) S)ann fd^Iögt man bie SDlaffc 
n^ritere 10 SKinuten ober toenig- 
ften^ fo lange, bis, toenn man bie 
S??üd^tel langfan cm^ bet ©lafur 
l^etauSaiel&t fid^ eine lange ®^t|c 
bilbet, bie fcraengcrabe unb unbe- 
toeglid^ fte|^en bleibt. 9hm bedft 
man mit einem feud&ten Xud&e au 



with men who have had a thor- 
ough apprenticeship. 

The old proverb, "Practice 
makes perfect," is true to this 
day. 

A man can learn very little 
from mere illustrations found 
in some cook books without the 
necessary directions, and it is 
more important to have the lat- 
ter than the former. 

Anyone following my direc- 
tions and able to understand 
them can, with a little practice, 
do very artistic work in a short 
time. Of course, to improve on 
these hints is only given to men 
who have the artistic instinct, 
something which no training 
can g^ve. 

For ornamental work, use 
icing prepared as follows : Mix 
XXXX sugar, put through a 
very fine sieve, with clear 
whites of eggs beaten nearly to 
a froth. This will make icing 
very white. Add latter to the 
sugar and beat for ^ of an 
hour with two spattles. Add, 
according to quantity. Acetic 
acid (to 1 white of egg take 
two drops), or use instead of 
acid, cream of tartar put 
through a fine sieve (to 10 
whites of eggs add 2 oz. of 
cream of tartar). Beat this mix- 
ture 10 minutes longer, or long 
enough to make icing very 
stiff. 

Cover with a damp cloth and 
set aside in a cool place. The 
best place is the ice box. 

Before using icing on cakes 
or pastry, practice by using it 
on a round board or a pie tin. 

Patience and determination 
will finally bring about satis- 
factory results. 
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wxb ftellt an einen lül&Ien Ort, am 
beftcn in ben ©isfd^ronl. 

^ebet 2lnfänger joH, Bcbot cr 
fid^ baron begibt, Zottm obex 
®afe§ 8« omomentiren, bic SSor- 
übunflen auf einem runben ajrett 
ober Sud^enbled^ auöfül&ren, jeben 
Staff i>roHeven, bi^ er eS f ann ; 
übertäubt nid^ el^er nad&Iaffen, biS 
er e§ fertig bringt. Sinrnal mn'^ 
eS gelingen, berni nur burd^ SKuS- 
bauer gelangt man sum Side. 



79. DECORIEREN DER TORTEN (German Style). 



2)ie fd^on runb, langlid^, l^erg- 
formig ober bieredCig gefd^ittene 
Xorte toirb mit einer bidtflüffigen 
blutloarmen ®Iafur bünn überjo- 
gen, jebod^ barf ber Safe nad& bem 
©lafieren ntd^t burd^fd^auen. 3hm 
laffe man etma 10 SKinuten trodf- 
nen. ®ann fd&neibe man au§ 5ßer- 
gomcnt ober 3>e!oration§'5Pa-pier, 
toeld^e§ in jebem Safer ©ui)<)l9 
$oufe 8U ^cihexi ift, länglid^e, nur 
an einer ©eite frie^ äulaufenbe 
2)reiedfe, bie S3rette t)on enter 
©Iri^e 3ur anbern beträgt 6 ©enti- 
meter, bie Songe t)on ber ©reite 
bi§ aur aufeerften <3pxi^e 11 Centi- 
meters. Ober, man fd^neibe ein 
Sled^edt, 11 bei 6, fd^neibe bon ber 
inneren bi§ gur äufeeren ©Jjifee 
quer biird^ unb man l^at ba^ ge- 
toiinfd^e S>reiedf. 3)atau§ brel^t 
man eine S>üte mit fd^arfer @t>i^e, 
füllt bic©t)ri^glafur l^inein, fd^Iägt 
fie nad^ oben gut gu, bamit bie ®Io- 
fur beim SDrüdfen nid^t l^erauSQuir- 
ten tann, ^nn fd^neibe man mit 
ber ©d&eere ba^ anbete (Snbe bet 
@l|3i^e ab vnb toenn man bon oben 
brüdt, mu6 ftd^ nad^ unten ein 
fd^öner, runber ^aben bilben. ^e^t 
l&eifet e§ üben unb gleid^mäfeig brü- 
dfen, bamit ber f?aben nid^t immer 
abbrid^t, benn burd^ immertoäl^ren- 
beS Stnfe^en berltert bie S)cIora- 
tion an Slnfe^en. Um bengleld^- 



Cover pastry, which may 
have different shapes — round, 
oblong, square or form of 
heart — with quite a stiff icing, 
very thin. Have icing blood- 
warm. Cover thickly enough 
so cake cannot be seen. Let it 
dry for 10 minutes. Cut from 
pergament or ornament paper 
(for sale in every baker's sup- 
ply house) triangles having a 
width of 6 centimeters and a 
length of 11 centimeters; or cut 
a right angle figure (11x6) and 
form triangles from this. Make 
a funnel of the triangle. Put 
icing into it and close at top so 
that it cannot squeeze out. Cut 
a small opening with scissors at 
point of funnel so that pressure 
of the hand will let icing come 
out in the form of round 
thread. Practice will do the 
rest. Be careful to press even- 
ly, or else the thread will 
break. 

A little care will show up in 
the work of decorating. Hold 
the funnel about 3 centimeters 
above the pastry to be embel- 
lished and steady the right 
hand with the left. Go around 
pastry with icing about one- 
half centimeter from the edge, 
making a string, then go 
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mäfetgen S>ru(f bcffer au^übm au 
tonnen, i^ält man mit bcr Unten 
$anb bie veäfte, l^att Me (Spti^büie 
etoa 3 (Sientimeter über ber Sorte 
unb sielet % ecnümeter öom Ston- 
bc entfernt eine (3^mv, bann eine 
Sid^adf - ©d&nur, bie man baburd^ 
ItieröorBringt toenn man bie S)ütc 
gona noi&e an bie Zoxie f)aü unb 
beim ^crumaiei&en mit bem $anb- 
aelenf rafd^e unb aitternbe SJe- 
megungen mad^. S[>a^ n&äfite 
ift ber ©d^orfelranb, ber ber 
5ß]&ontafte eineS iebm ginaelnen 
entf<)ringen mufe. 3u biefem 
9lanb j^ält man bie S>iite lie- 
ber l^odl unb ber faHenbe ^ben 
fonn aHerl&anb l^eröoraauBem. 
©ollte bie Sorte mit eingemad^ten 
grüd^ten belegt toerben, fo lä^ 
man bie SWitte ber Sorte bafür frei 
unb bleibt ba^ aud^ jebem felbft 
üBerlaffen, in toeld^r SSJeife er bie 
grüd^te legen toiH. 3um ©c^Iuffe 
fommt bann ber fogenannte 
,,^Iranb", ber bie 3>etoration 
beröanftänbigt. 3u biefem fd^neibe 
bie Deffnung ber @t)rifebüte aiem- 
Kd^ grofe unb toirb felbige auf ben 
aufeerften SRanb ber Sorte gcfefet 
mb fd^ön gleid^mäfeig aufgefegt, 
löfet e§ bie Sorte öiel grofeer er- 
fd^inen. hieran l^ölt man bie 5Düte 
bid^t an bie Sorte, brüdtt eine bidte 
5PerIe, löfet fie aHmöl&Iid^ auslau- 
fen, aiel^t ein ©d^ürd^en Bis ^uv 
näd^ften, bie man bid&t neben ber 
anbevn fe^t unb fo fort, bi§ bie 
ganae Sorte mit bem 5ßerlranb be- 
fefetift. Sc^ ift bie Sorte fertig. 
Se fd^oner unb gleid^afeiger bie- 
felbe ift, befto befriebigenber unb 
felbftbeftmfeter fd^ut ba^ STuge be§ 
GfraeugerS barauf unb ßob unb Stn- 
ner!ennung fann nid^t ausbleiben. 

SWid^ alle Seute lieben grüd^te 
auf einer Sorte unb ift eS bamt 
angebrad^, bte Sorte mit einem 
fd&oncn STOittelftüdEe au öerfe^en. 
S>ie (Srunbriffe l&ierau erhält mau, 
toenn man auf ein SBIatt ^Papier ir- 



around again in ziz-zag fash- 
ion, holding funnel very close 
to cake, and making zi^-zag 
movements with wrist joint. 
Then make a scroll edge, the 
extension of which must be left 
to the originality of the work- 
man. In making the latter, 
hold the funnel away from the 
pastry again, so that the falling 
thread will shows up in differ- 
ent forms. 

If canned fruit is to be used 
in decorating, leave the middle 
of the pastry free for fruit, 
using again your ingenuity in 
laying the fruit on the cake. 
As a last embellishment, put on 
a "pearl" edge. To do this, cut 
the opening of the funnel quite 
large. The funnel must nearly 
touch the pastry in making this 
edge. Press out a good-sized 
"pearl," allow it to spread out, 
then draw a thin thread to the 
next place for a "pearl" and 
continue till the whole cake is 
covered in this way. Have 
"pearls" one beside the other, 
close together. If the embel- 
lishing has been done in an ar- 
tistic manner, it will not fail to 
cause meritorious comment for 
the workman. 

Instead of using fruit in the 
middle of pastry, the workman 
can embellish it with any de- 
sign, using again above icing 
mixture. 

Proceed as follows : Draw 
your design on paper, cut out 
edges with scissors and pin it 
in the middle of the cake. With 
an icing funnel go around the 
edge of the paper design and 
then take the latter carefully 
away . Fill inside of design 
with all kinds of decorations in 
an original manner. 
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genb eine gfigur oberS^mboI aeid^ 
net. fanber oui^fdlncibet unb mit ei- 
ner ©tedtnabel auf We SOWtte bcr 
ZoxU ftedtt. 5Dann fSl^rt mon mit 
ber ©t)rifegalfur naä^, nimmt boS 
5ßQ})ier forgfältiö cib unb fiil&rt bie 
SBcrsicrunöen t>m eigenen Sbeen 
entfpred^cnb an^. 



80. DECORIEREN DER CAKES (American Style). 



2)ie fd^toeren amertfanifd^ 
EafeÄ, a. 33. Sniit GEofeS, Sßounb 
©afcS, aSine Gfoleg, Sotier (SiifeS 
u. f. to., muffen aud^ bem cntft^re- 
d^enb fd&toer brforicrt toerben unb 
Bcnii^t man bosu bie fogenannten 
Omamenting XuBe§. 8u^t toirb 
ber Eofe mit regulärer ©t^ri^glo- 
fur- ober ©d&aummaffe beftrii^en, 
bomit cr glatt toirb, hann laffe ll&n 
trocfnen. S)ann Beftreid^ il^n runb 
inn aiemlid^ bid mit ©tJri^glafur, 
ftreid^e mit bem „ajotolfnife" f(|on 
glatt unb laffe toieber trodCnen. 
9?un öerbünne bie ©Jjri^glafur mit 
eitücife, m biefette bidfflüffig 
tairb; fd^Iage fie gut fd&fitte über 
ben Eafe unb laffe fie öon felbft 
l&inunter laufen, ^mn bie ©la- 
fur nid^t me|^r läuft, fefet man ben 
Eafe auf ein runbe§ Srctt nut 
©t)i^ent)a|)ier, l^alt il^n einen 8lu- 
genblidE bor ben offenen Ofen, ba» 
mit bie ©lafur ben ®Iana bd&alt, 
nnb laffe il&n tJoDftanbig trodfnen. 
Se trodPener er ift befto fauberer 
ift baB 3>eforteren. ^Ibxn mad^t man 
fine grofee 3)üte, 8 bei 16 Soll, 
rout Pe, ben Slntoeifungen in 9lo. 
79 gemSft, auf, fd^nelbet bie @t)i|e 
ab unb gibt eine Ornamenting 
SCube l^inrfn. S)ann füHt man bie 
©iiie mit ©i>ri|glafur % boH, 
fd^Iagt fie bon oben gut au unb fe^t 
einen (nad^ eigener ^bee) fd^onen 
fRanb auf ben Safe. Saffe ben 
dianb antrodfnen, ttml^renb bie Sei- 
ten b^ KafeS beforiert loerben. 
9hm fe^te ben meHen gleid^ 
fRctnb auf ben erften vmb, toSl^renb 



For decorating heavy Ameri- 
can cakes like fruit cakes; 
pound cakes, wine cakes and 
larger cakes, use a so-called 
ornamenting^ tube. First cover 
the cake with regular cake 
icing or sugar frothing, giving 
it a smooth appearance. Let 
the cake dry. Give the cake 
another coat of icing, quite 
thick, and spread out with bowl 
knife. Let the cake dry again. 

With white of egg make the 
icing a little thinner till it flows 
easily. Beat it well and pour 
it over the cake. Allow it to 
spread by itself. When this is 
done, place the cake on a round 
board fringed with paper^ lace 
edging and hold it for a minute 
before the open oven so that 
the icing will keep its gloss. 
Allow the cake to dry perfectly. 
If this course is followed, the 
result will be more satisfactory. 

Make another larger funnel 
(18x16 inches), proceed as in 
the former recipe with the fun- 
nel. Cut off the point and in- 
sert an ornamenting tube. Fill 
the funnel three-fourths full of 
ornamenting icing. Close the 
funnel well at the top and g^ve 
the cake, in an original man- 
ner, a nice edge with icing. Al- 
low this to dry while decorat- 
ing the sides of the cake. 

Add another edp^e to the first 
one. While drymg, decorate 
the center of the cake, using 



162 



MALZBENDER'S PRACTICAL RECIPE BOOK 



Mefcr trorfnct, maije ta§ Witd* 
ftiidt, tDOäu man enixoebev tie fetn- 
fte glatte ZUbe nimmt, ober eine 
S)üte ol&ne Xvibz, ba baSfeffic su 
bid cmföctraöcn nid^ fd^ön au§- 
fel^n toürbe. S)er äufeere 9lanb 
bcr ®afc§ lonn 2 gin^c^^ 6i^ßit ^od^ 
toerben unb fonn man bem entf^prc- 
d^b nod^ einen SRcmb auf hen 
atoeiten fe^en. 3>ie 3lu§fd&müdEun- 
gen ber feineren ©trid^e entft)rtd^i 
ber eigenen $ß]&antafte unb fann 
man ol&ne 2D&BUbunflen feine bi- 
refte STnleitung geBen. 



either the finest smooth tube or 
a funnel without a tube, as 
icing for the center must not be 
too thick. The outer edge of 
th'e cake can be made two fing- 
ers high and a third edge can, 
if necessary, be added to the 
second one. 

Embellishing, especially all 
finer ornamental lines, must 
again be left entirely to the ar- 
tistic instinct of the confec- 
tioner. 
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